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UNIVERSITY CALENDAR
FALL T E R M
September 23, 1947, Tuesday, Registration of old students 
September 24, Wednesday, Registration o f new students 
September 25, Thursday, Instruction begins 
October 17, Friday, Last day for payment of tuition  
November 27-29, Thursday-Saturday, Thanksgiving recess 
December 20, Saturday, Instruction ends for Christmas recess 
January 5, 1948, Monday, Instruction resumes 
January 24, Saturday, Instruction ends 
January 26-February 4, M onday-Wednesday, Examinations
SPRIN G  T E R M  
February 6, Friday, Registration of old students 
February 7, Saturday, Registration of new students 
February 9, Monday, Instruction begins 
February 27, Friday, Last day for payment of tuition  
M arch 27, Saturday, Instruction ends for Spring recess 
A p ril 5, M onday, Instruction resumes 
May 29, Saturday, Instruction ends 
May 31-Ju n e  8, Monday-Tuesday, Examinations 
June 14, Monday, Commencement
CORRESPONDENCE
Correspondence concerning admission (see page 33) and ad­
justm ent of credentials should be addressed to Director of 
Admissions, Cornell University, Ithaca, New York.
Correspondence concerning the content of hotel courses 
should be addressed to Professor H. B. Meek, Cornell U ni­
versity, Ithaca, New York.
Correspondence concerning credit, against the hotel-practice 
requirem ent, should be addressed to the Chairman, Hotel- 
Practice Committee, Cornell University, Ithaca, New York.
DEPARTMENT OF
Hotel  Administration
STAFF OF AD M IN ISTRATIO N
Edm und Ezra D ay, Ph . D., LL .D ., P residen t of the U n iversity 
C arlton  Chase M urdock, Ph.D ., D ean of the U n ivers ity  F acu lty  
E lizabeth  Lee V incen t, Ph.D., D ean of the C o llege of H om e Economics 
H ow ard  B agn a ll M eek, S.B .,. M .A ., Ph.D ., Professor of H otel A d m in istra tion , in  
charge of H otel Courses 
R a lp h  H icks W hee ler , B.S., A ssistan t U n iversity  T re asu re r  and  Professor in  E xten ­
sion Service 
V iv ien  N. W arte rs , M .A ., L ib ra r ian  
A rth u r H ow ard  Peterson , M .A ., B ursar
STAFF OF IN STRUCTIO N
T h i s  l i s t  i n c l u d e s  o n l y  t h o s e  m e m b e r s  o f  t h e  U n i v e r s i t y  i n s t r u c t i n g  s t a f f  w h o  a r e  
d i r e c t l y  e n g a g e d  in  g i v i n g  c o u r s e s  r e g u l a r l y  t ak en  b y  s t u d e n t s  o f  H o t e l  A d m in i s t r a ­
t i o n .
C ornelius B etten , Ph.D ., D.Sc., Professor of Entom ology, E m eritus 
F lora Rose, M .A ., D .Ped., D.Sc., Professor of H om e Economics, Em eritus 
Jam es B arre tt , B.S., In structo r in  H ote l A ccounting 
B eu lah  B lackm ore, B.S., Professor of T ex tile s  and  C lo th ing
G. D ouglas B oyle, in  charge of Beverage an d  C aterin g  D epartm ents, H otels S ta tler, 
Inc., L ec tu rer in  H otel A d m in istra tion  
Damon Boynton , Ph.D ., Professor of Pom ology
H enry A rth u r C arey, A .B ., L L .B ., L ec tu re r in  H ote l A dm in istra tion  
C harles E dw ard C lad e l, M .S., C .P.A ., A ssociate Professor of H otel A ccounting 
Jo hn  C ourtney , M .S., Associate Professor of H otel A ccounting 
D urries C rane, C aterin g  M an ager, P a lm er H ouse, Ch icago, L ectu rer in  H otel A d­
m in istra tio n
K ath leen  L. C u tla r , M .S., A ssistant Professor of In stitu tio n  M anagem en t and  A ssist­
an t M an ager of the C afeteria  
M rs. C rete M . D ah l, M .S., D ah l P u b lish in g  Com pany, Stam ford , C onnecticu t, Lec­
tu re r in  H ote l A dm in istra tion  
C. D. D arlin g , M .D ., A ssociate Professor of C lin ic a l M ed icine 
Joseph  A lm a Dye, Ph.D ., Professor of Physio logy
A lice Easton, M .S., Food C onsu ltan t, H . A. Johnson , Co., Boston, L ec tu re r in  H otel 
A dm in istra tion  
Oscar D iedrich  von E ngeln , Ph.D ., Professor of Geology 
D onald E nglish , B.S., M .B .A ., Professor of Economics an d  A ccounting 
M yrtle  H . Ericson, M .S., A ssistant Professor of Food and  N utritio n  
Jo h n  F arr, B.S., In structo r in  H otel A ccounting 
F a ith  Fenton, Ph.D ., Professor of Food an d  N utritio n
K atharin e W yckoff H arris , B.S., M .A ., Professor of In stitu tio n  M anagem en t and  
M an ager of the C afeteria  
H azel M arie  H auck, Ph.D ., Professor of Food an d  N utritio n
Joseph  D ouglas H o od ,-P h .D ., A ssociate Professor of B io logy 
Jo h n  Greenwood Brow n H utch ins, Ph.D., A ssociate Professor of Economics 
M rs. H elen  M . Johnston , M .A ., A ssistan t Professor in  H otel A d m in is tra tio n  
M yron  S lad e  K endrick , Ph.D ., Professor of P u b lic  F inance 
M rs. N ita  K endrick, B.S., In structo r in  H otel A d m in istra tio n
A lbert Em il Koehl, B.S., K oehl, L and is, & L andon , New York C ity , L ec tu rer in
H otel A d m in istra tion  
D onald L un d berg , Ph.D ., A ssistant Professor in  H otel A d m in istra tion  
W ill ia m  M acR ossie, A .B ., A lb e rt B . A shforth , Inc., New York C ity , L ec tu re r in  
H otel A dm in istra tion  
T e rre ll B en jam in  M axfield , B.S., C .P .A ., L ec tu re r in  H otel A ccounting 
M rs. Lois F arm er M eek, B.S., L ec tu re r in  H ote l A d m in istra tio n  
Jo h n  Ivan  M ille r , Ph.D ., Professor of A n im al H usb and ry
Sam uel J .  M ille r , Ch.E., C hem ical D irector, T h e  D uBois Com pany, C in c in n ati,
L ec tu rer in  H otel A dm in istra tion  
R o ya l Ewert M ontgom ery, Ph.D ., Professor of Economics 
A m y N ott M oore, M .A ., In structo r in  In stitu tio n  M anagem en t 
M arion  A leta  N eidert, M .S., A ssistan t Professor in  In stitu tio n  M an agem en t and  
A ssistan t M an ag er of the C afeteria  
Jo h n  H ow ard N elson, M .S., In structo r in  H otel A d m in istra tio n  
P au l M artin  O 'L eary , Ph.D ., D ean of the School of Business an d  P u b lic  A d m in is tra ­
tion and  Professor of Economics 
G eorge Eric Peabody, M .S., Professor of Extension T each in g  
F rank Ashm ore Pearson , Ph.D., Professor of Prices and  S tatistics 
M arion  C aro lin e P fund , Ph.D ., Professor of Food and  N utritio n  
A d rian  W . P h illip s , L L .B ., M orton H otel, A tlan tic  C ity , New Je rse y , L ec tu rer in  
H otel A dm in istra tion  
F rank H arrison  R an d o lp h , B .A ., M .E., Professor of In st itu tio n a l E ng in eerin g  
W ill ia m  M err itt  Sa le , J r . ,  Ph.D ., A ssociate Professor of English  
C harles In g leh a rt Sayles, B.S., M.E.E., A ssociate Professor of In stitu tio n a l E n g in eer­
in g
M rs. D orothy Fessenden Sayles, B.S., L ec tu rer in  H otel A d m in istra tio n  
A ndrew  S. Schultz , J r . ,  Ph.D ., A ssociate Professor of In d u s tr ia l E n g in eerin g  A d ­
m in istra tio n
Cecil D. Schutt, In structo r in  A n im al H usbandry
C harles R . Scott, J r . ,  M .E., A ssistant Professor of In d u s tr ia l E ng in eerin g  A d ­
m in istra tio n
M ilto n  R ob ert Shaw , B.S., M an ager, R e s id e n tia l H alls , L ec tu re r in  H o te l A d ­
m in is tra tio n
Jo h n  H . Sherry , A .B ., L L .B ., S herry  & P icare llo , New York C ity , L ec tu re r in  H otel 
A d m in istra tion
T hom as W esley S ilk , A .B ., M .S., A ssistant Professor of H o te l A ccounting 
F rank A llan  Sou thard , J r . ,  Ph.D ., Professor of Economics 
C lifford Nicks S tark , Ph.D ., Professor of B acterio logy
Lou is T o th , C.P.A ., H orw ath  & H orw ath , New York C ity , A ssistan t Professor of 
H otel A ccounting 
A llan  H osie T rem an , A .B ., L L .B ., In structo r in  H otel L aw  
D avid Gordon T y n d a ll, M .A ., A ssistant Professor of Economics 
W ayn e W ill ia m  U m bre it, Ph.D ., Professor of B acterio logy
Joseph  D om mers V eh lin g , H otel Pfister, M ilw aukee , W isconsin , L ec tu re r in  H otel 
A d m in istra tion
W ill ia m  B. W ard , M . S., Professor of Extension E ducation , E ditor and  C h ief of 
P u b lication s
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E dgar A rch ib ald  W h itin g , B. S., Associate D irector of W illa rd  S tra igh t H a ll, L ectu rer 
in  H otel A dm in istra tion  
H erbert A ugustus W iche ln s, Ph.D ., Professor of Speech and  D ram a 
M abel W ilkerson , Ph.B ., A ssistant Professor of H ousehold  A rt 
L loyd  A. W ood, Ph.D ., A ssistant Professor of C hem istry 
P au l W ork , Ph.D., Professor of V egetab le  Crops
VISITIN G  L E C T U R E R S, 1945-1947
B en jam in  Bristow  A dam s, Professor in  Extension Serv ice, E m eritus 
L uc ius Boom er, C h airm an , Board of D irectors, W adorf-A storia, New York C ity 
G. D ouglas Boyle, A ssistant to the C h airm an  of the Board of D irectors of H otels 
S ta tle r  Com pany, Inc., in  charge of Beverage and  C a te r in g  D epartm ents 
A ndrew  J .  C rotty, P residen t, C ro tty Bros., Boston, M assachusetts 
A rth u r W . D ana, C onsu ltan t, A m erican  H otel A ssociation
Jam es F. G ilday , M an ager, H otel Syracuse; im m ed ia te  past p res id en t, New York 
S ta te  H otel Association 
M ad elin e  G ray, New York C ity
Je an  G u illau m e , ow ner-m anager of H otel B a ltim o re , P aris ; an d  v ice-p residen t of 
P aris  H otel Association 
M yron H ockenbury , Secretary, T h e  H ockenbury System , H arrisb u rg , Pa.
C lyde Jenn ings, m anager, H ote l E lton , W ate rb u ry , C onnecticu t; p residen t, New 
E ngland H otel Association 
Colonel P au l P. L ogan, USA, D irector of Food R esearch , N ation a l R estau ran t 
Association
A llen  Jam es Lowe, m anager, C arter H otel, C leve lan d , Ohio
Francis T hom as M artin , A tto rney a t  L aw , C in c in n a ti; Specia l Counsel Laws of 
In nkeep in g  and  L abor R ela tion s 
S te r lin g  W . M udge, Superv isor of T ra in in g , Socony-V acuum  Oil C om pany 
C ap ta in  H. M ow rey, E xecutive Secretary, Ohio H otels Association 
T hom as R e id , D irector of P u b lic  R e la tion s, M cCorm ick & Com pany, B altim ore, 
M ary lan d
A ndrew  J .  Sordoni, S ta te  Senator from  P enn sylv an ia ; p res iden t of S te r lin g  H otels, 
Inc.
H arry  A. Sm ith , M an ager of the Essex, P h ilad e lp h ia , Pa.
DEPARTMENT OF
Hotel  Adminis tration
T HE course in Hotel Adm inistration at Cornell University, the first of its kind anywhere, was established in 1922 at the request 
of the Am erican Hotel Association. T he members of that Association, 
notably Thomas D. Green, Joh n  McF. Howie, and the late Frank A. 
Dudley, and the late E. M. Statler, and others, have provided financial 
support, have found places in their organizations for the students and  
graduates, and have on many occasions endorsed the curriculum . The  
Statler Foundation—Mrs. Ellsworth M. Statler, Frank A. McKowne, 
and Edward H. Letchworth, trustees,—is providing $1,250,000 toward 
the cost of a building to house the activities of the Department.
A t the request of officers and members of the N ational Restaurant 
Association a program for prospective restaurant operators has been 
developed (see page 42). T he departm ent has support in the form  of 
scholarships from restaurant organizations, and many graduates are 
in responsible restaurant positions.
The twenty-five years intervening since 1922 have seen a gradual 
expansion in the faculty, the curriculum, the student body, and the 
alum ni organization. T he departm ent has a full-tim e resident faculty  
of twelve. These are assisted by 21 others who devote part of their 
time to the specially arranged courses in the hotel department. In­
struction is also provided by various members of the general teaching 
staff o f other units of the University, more especially the faculties 
of Home Economics, Agriculture, Engineering, and Arts and Sciences.
Each of the full-time faculty members is experienced in hotel work  
and is fu lly  trained in both the academic and practical aspects of 
his special field. Of the part-time teaching staff, many are active hotel 
executives who come to Ithaca at weekly intervals to bring for study 
and discussion the current problems of their daily work. This faculty  
offers sixty-two courses, totaling one hundred and thirty-seven hours, 
that have been developed by the department and designed expressly 
to meet the needs of hotel students.
♦Although organized w ith in the New York S tate College of Home Economics, the departm ent is 
wholly independent of state support.
Any program o£ higher education has two m ajor responsibilities 
to its students: (1) to fit them for effective work in the economic society 
of the future in order that each may justly claim from that society a 
reasonable standard of living, and (2) to provide them with an ade­
quate cultural background against which to perceive and enjoy the 
living so earned. These requirements are met in form al education for 
the business of hotel or restaurant operation. These businesses provide 
good opportunities for well-trained men and preparation for work in 
them involves the study of so wide a variety of subject m atter as to 
approxim ate a liberal education.
The hotel or the restaurant is a complex institution; its operation  
calls for a wide range of skills, for the use of a variety of products 
in a large number of processes. T he guest must be received with  
cordiality and service, he must be provided with a warm, well-lighted, 
well-decorated, comfortably furnished room, and served w ith appetiz­
ing, wholesome food wisely bought, properly stored, and skillfu lly pre­
pared; he must have at his disposal conveniences of every type: check 
rooms, public spaces, public stenographers, radios, and exhibition  
spaces. A  curriculum  adequate to prepare one for the direction of 
those operations, and for the provision of those services and equip­
ments, must draw upon nearly every branch of human knowledge. 
As a consequence, the prospective hotel operator studies drawing, 
physics, bacteriology, sanitation, chemistry, biology, engineering, vege­
table crops, meat products, dietetics, food preparation, textiles, decora­
tion, law psychology, personnel management, advertising, and public 
speaking, a ll in addition to the subjects ordinarily studied in prepara­
tion for business management. Each subject is approached by the 
student w ith the same focusing interest: how does this m aterial relate 
to hotel operation? Breadth of training is obtained w ithout dissipation 
of interest. T he graduate should be a well-educated and a socially 
useful individual.
SUM M ER SH O RT COURSES
T o meet the needs of those who are actively engaged in hotel work 
but who may be able to spend a week or more in study, the Depart­
ment of Hotel Adm inistration offers a series of short unit courses 
during the summer. One, two, or three weeks in length, they cover 
such topics as Hotel Operation, Hotel Promotion, Personnel Methods, 
Quantity Food Preparation, Hotel Stewarding, Menu Planning, Hotel 
Accounting, Food Control, Interpretation of Hotel Statements, Hotel 
Engineering and Maintenance, Hotel Housekeeping, and Hospital 
Operation.
Detailed inform ation w ill be furnished on request.
Descr ip t ion  o f  Courses
EXCEPT for some general U niversity courses regularly taken by students in the hotel departm ent and included in the list for 
their convenience, the courses described herein are arranged especially 
for hotel students, in many cases given by hotel or restaurant execu­
tives. Many other courses are open, as electives, to hotel students: 
courses in the sciences; in languages and literatu re; in economics, 
history, and government; in music, aesthetics, and philosophy; in en­
gineering, architecture, medicine, and law. For fu ll inform ation re­
garding these offerings reference may be made to the announcements 
of all the colleges.
ACCO UNTING
For the exclu sive use of the studen ts of hotel accounting , the d ep artm en t has four 
p ractice  lab o rato ries . T h ese a re  fu rn ished  and  eq u ip p ed  w ith  a  com plete inven to ry of 
hotel office and  com puting  m ach inery , in c lu d in g  am ong o th er item s room , key , and  
in fo rm ation  racks, a  front-office posting m ach ine , a food check ing  m ach ine , and  
various types of ad d in g  and  ca lcu la t in g  m ach ines. H ote l studen ts also  have access to 
a com plete set of s ta tis t ic a l m ach ines, in c lu d in g  an  e igh ty-co lum n  an d  a  forty- 
co lum n tab u la t in g  m ach ine , and  sorting , cod ing, and  v e r ify in g  m ach ines.
A C C OU N TIN G  (H otel A ccounting 81). C red it four hours. R eq u ired . A ssistan t P ro ­
fessor S il k .
An in troductio n  to the p rinc ip les  of accounting . P rac tice  in c ludes e lem en tary  
prob lem s w ith  the books necessary to m a in ta in  a  d o ub le-en try  system  of accounting , 
co n tro lling  accounts and  the voucher system , w o rk in g  papers, p rofit an d  loss 
statem ents, and  b alance sheets; e lem en tary  prob lem s in  the accounting  in c id en t to 
the o rgan ization  of corporations, to reserves and  v a lu a t io n  accounts; e lem en tary  
prob lem s in  accounting  for fixed assets, for d ep rec ia tio n  and  am ortizatio n , fo r 
accrued  an d  deferred  expenses and  incom es, for bonds; an d  an a lys is  of statem ents. 
I llu s tra tiv e  prob lem s a re  d raw n  from  hotel, re stau ran t, an d  g en e ra l business 
en terp rises.
H O T E L  A CCOU N TIN G  (H otel A ccounting 82). C red it four hours. R eq u ired . 
P rereq u is ite , H otel A ccounting 81 or the eq u iv a len t. M r. F a r r .
A ccounting in  hotels, w ith  em phasis on the contro l of incom e an d  cash receip ts. 
T h e  course deals w ith  the re la tio n  of accounting  p rocedure to fron t office p ractice , 
the n igh t tran scrip t, the d a ily  repo rt, special m ethods for co n tro llin g  room  and  
restau ran t incom e, specialized  jo u rn a ls  used in  hotels, the d a ily  accoun ting  p rocedure 
in  the front office and  in the m an age r’s office, p ay ro ll p rocedure in c lu d in g  d ed u c­
tions for social secu rity  and  w ith h o ld in g  tax .
P ractice includes the study of a  sm all hotel of less th an  50 rooms. T h is  involves 
the reco rd ing  of the incorporation  of the com pany an d  the purchase of the lan d ; 
the transactions of the construction p eriod  an d  the p reo pen in g  period , an d  the
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transactions in  d e ta il for the first seven days of operation . A p rob lem  th a t involves 
the reco rd ing  and  keep in g  of books in  a  400-room hotel fo llows in  H otel A ccount­
in g  181.
H O T E L  A CCOU N TIN G  (H otel A ccounting 83). C red it two hours. H ote l elective . 
P re requ isite , H otel A ccounting 8 2 . Associate Professor C o u r t n e y  and  M r. F a r r .
A co n tinuation  of the sm all hotel p rob lem  begun in  H otel A ccounting 82 invo lv­
in g  an  a u d it  of the transactions for the seventh d ay  of o peration  in  the front 
office and  in the m anager's  office, the m ak in g  of the tran scrip t and  d a ily  repo rt for 
the seventh d ay , the payro ll for the first week of operation , the closing of the books 
and  w rit in g  of statem ent a t the end  of the first week of operation .
H O T E L  A CCOU N TIN G  (H otel A ccounting 84). C red it th ree hours. Associate 
Professor C o u r t n e y .
F undam en ta l p rinc ip les  of accounting  w ith  special em phasis on in terp reta tio n . 
E specially designed for studen ts in  the School of In d u s tr ia l and  L abor R ela tion s.
C O M P U T A T IO N  (H otel A ccounting 89). C red it two hours. H otel elective . M r. 
B a r r e t t .
A series of exercises in  com putation . T h e  m a te r ia l for p ractice has been la rg e ly  
selected from  financia l statem ents of hotels and  restau ran ts. P ractice is p rovided in 
the use of ca lcu la tin g  m achines.
H OTE L  A CCOU N TIN G  (H otel A ccounting 181). C red it four hours. R eq u ired . 
P rerequ isite , H otel A ccounting 81 and  82 and  hotel experience. Associate Professor 
C ladf.l  and  M r. Harrf .t t .
A study of the U niform  System  of Accounts for H otels as recom m ended by the 
A m erican  H otel A ssociation. T h e  course is concerned w ith  accounting  for the 
transactions of a 400-room tran s ien t ho te l. It in c ludes a study of front-office ro u tin e , 
the n igh t a u d it  and  transcrip t, the d a ily  repo rt, and  the d u ties  of the accountan t. 
Practice is afforded w ith  the special jo u rn a ls  used in  h o te ls - th e  six-co lum n jo u rn a l 
and  the m ulti-co lum n  o p era tin g  ledger. T h e  p rob lem  involves the reco rd ing of the 
transactions for N ovem ber and  D ecem ber, the sum m arization , ad ju stm en t, and  clos­
in g  of the books, and  the p rep aratio n  of m on th ly  an d  an n u a l statem ents therefrom .
IN TER M E D IA TE  A C C OU N TIN G  (H otel A ccounting 182). C red it four hours. 
R eq u ired . P rereq u is ite , H otel A ccounting 81. Associate Professor C la d e l .
Problem s a r is in g  in  the field of in term ed ia te  accounting . P ractice in c ludes p rob ­
lems d ea lin g  w ith  d ep recia tion  and  am ortization , s in k in g  funds, su rp lu s and  reserves, 
accounting  for receiversh ips, statem ents of funds and  th e ir  ap p lica tio n , statem ents 
of affairs, and  statem ents of rea lizatio n  and  liq u id a t io n .
A U DITIN G  (H otel A ccounting 183). C red it th ree hours. H otel e lective . P re­
requ is ite , H otel A ccounting 182. Associate Professor C l a d e l .
A course in  genera l au d itin g . P ractice in c ludes the p rep aratio n  of aud it-w o rk in g  
papers, balance-sheet a u d it , d e ta iled  a u d it , in te rn a l control in  gen e ra l, and  the 
au d ito r ’s report.
FOOD AND BEVERAGE C O N T R O L  (H otel A ccounting 184). C red it th ree hours. 
H otel elective . Associate Professor C ladf.l .
A study of the various systems of food and  beverage contro l com m on in  the 
business. P ractice is offered in  cost ana lysis , sales ana lys is , special-item  contro l, and  
ad ju stm en ts to inven to ry ; in the p rep aratio n  of the d a ily  repo rt and  sum m ary to date ; 
and in the p rep aration  of m onth ly food and  beverage reports u s ing  figures typ ica l 
of a  m oderate-sized hotel.
H OTE L  A CCOU N TIN G  PRO BL E M S  (H otel A ccounting 185). C red it two hours. 
H otel elective . P re req u is ite , H otel A ccounting 182, an  average of not less than  75 
in requ ired  accounting  courses. A ssistant Professor T o t h .
Practice in  the accounting  in c id en t to in co rpo ratin g  ho te l-ow n ing  an d  o perating  
com panies and  to financing  bond issues and  discounts, together w ith  a  s tu d y  of the 
in s ta lla t io n  of the h o te l-accoun ting  system s, hotel leases, an d  m anagem en t con­
tracts.
IN T E R P R E T A T IO N  OF H O T E L  FINANCIAL STA TE M E N TS  (H ote l A ccount­
in g  18 6 ). C red it two hours. H ote l e lective . P rereq u is ite , H ote l A ccounting 182. 
A ssistant Professor T o t h .
A study an d  d iscussion of hotel b alance  sheets, p rofit and  loss statem ents, and  
typ ica l hotel b alance sheet and  o p era tin g  ratio s.
TAX C O M P U T A T IO N  (H otel A ccounting 187). C red it two hours. H ote l elective . 
P rereq u is ite , H otel A ccounting 182. A ssociate Professor C l a d e l .
A survey of fed era l an d  sta te  incom e an d  soc ia l-security  taxes. P ractice  is given 
in  the p rep aration  of re tu rn s necessitated  by the fo llow ing  taxes: the fed era l norm al- 
incom e tax , su rtax , defense tax  on in d iv id u a ls ; the fed era l incom e tax , defense tax, 
cap ital-stock tax , an d  excess-profits tax  on co rporations; the fed era l re tirem en t and  
unem p loym en t taxes on p ayro lls ; the New York S tate  norm al an d  em ergency tax  on 
in d iv id u a ls ; the New York S tate  un inco rpo rated -business tax  on in d iv id u a ls  and 
p artn ersh ip s ; the New York S ta te  business-franchise tax  on co rporations; the New 
York S ta te  unem p loym en t tax  on payro lls .
F R O N T -O FFIC E  PR O C E D U R E *  (H otel A ccounting 188). C red it one hour. 
H otel e lective . Open to ju n io rs  an d  sen iors an d  to low erclassm en by perm ission .
A study of the physica l la yo u t of eq u ip m en t in  the h o te l fron t office, of the p ro ­
cedure used in  reg is te r in g  and  checking o ut guests an d  of keep in g  the accounts 
of guests.
P R O B L E M S  IN H O T E L  ANALYSIS (H otel A ccounting  189). C red it two hours. 
H ote l e lective . Associate Professor C o u r t n e y .
Practice in  some s ta tis t ic a l p rocedures, u s ing  as il lu s tra t iv e  m a te r ia l p r in c ip a lly  
hotel and  re stau ran t figures. P resen tation  and  in te rp re ta tio n .
D eals w ith  frequen cy d istr ib u tio ns , average, m ed ian , m odes, and  m easures of 
d ispersion ; w ith  s tra ig h t lin e  co rre la tion , the s tra igh t l in e  of best fit as a tool of 
e stim ation ; and  w ith  the s tan d ard  erro r of estim ate.
P R O BL E M S IN  H O T E L  ANALYSIS (H otel A ccounting 289). C red it to be a r ­
ran ged . H otel e lective . P re req u is ite , H ote l A ccounting  189 or the eq u iv a len t. P e r­
m ission to reg iste r req u ired . Sem in ar course for g rad u a te  studen ts or up p er classm en 
in  H otel A d m in istra tion . M ay be repeated . Associate Professor C o u r t n e y .
A pp lication  of s ta tis t ic a l m ethods to prob lem s in  hotel ana lysis . S tud ies  of b e­
h av io ur p attern s of sales an d  of costs. C onstruction  of flex ib le  norm s or s tan dards 
and  th e ir  use in  constructing  flex ib le  budgets. Each stud en t w ill solve one or m ore 
problem s.
BU D G E TIN G *  (H otel A ccounting 281). C red it two hours. H ote l elective .
Consideration  of the prob lem s an d  p rocedure in  es tab lish in g  and  m a in ta in in g  
control of finances an d  operations in  hotels an d  o ther en terp rises th ro ugh  the use 
of budgets.
ADVANCED A C C OU N TIN G  (H ote l A ccounting 2 8 2 ) . C red it th ree hours. H otel 
e lective . P re req u is ite , H ote l A ccounting 182 . A ssociate Professor C l a d e l .
D eals w ith  prob lem s of the corporate b a lan ce  sheet and  its p rep aratio n  an d  in ­
terp reta tio n ; w ith  analyses of rep resen tative fin an cia l s tatem ents; w ith  p rinc ip les  
of balance-sheet v a lu a t io n ; and  w ith  such o th er topics as inven tories , investm ents,
^Courses so m arked are given in a lternate years or as the dem and requires. Other courses are ord i­
n ar ily  given at least once a year, but in any case offerings are adjusted to the requirem ents.
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p lan t and  eq u ipm en t, dep rec ia tio n , in tan g ib les , l ia b ilit ie s , c ap ita l stock, profits, 
surp lu s an d  reserves, s in k in g  funds, and  the in te rp re ta tio n  of gen e ra l financia l 
statem ents.
A CCOU N TIN G PR A C T IC E  (H otel A ccounting 2 8 3 ) . C red it th ree hours. H otel 
e lective . P rerequ isite , H otel A ccounting 182 . A ssociate Professor C la d e l .
An advanced survey of fin an cia l statem ents. T h e  p ractice  work in c ludes C. P. A. 
and  o ther illu s tra t iv e  problem s d ea lin g  w ith  b alance sheets, p rofit and  loss s ta te ­
m ents, d ep recia tio n , jo in t ventures, consignm ents, b ranch  accounting , conso lidated 
statem ents, in sta llm en t sales, liq u id a tio n s , and  estates an d  trusts.
PR O BL E M S IN FOOD C O N T R O L *  (H otel A ccounting 284). C red it one hour. 
H otel elective . P re req u is ite , H otel A ccounting 184. Perm ission to reg ister requ ired . 
Associate Professor C l a d e l .
Practice in  various phases of food-cost accounting . T h ro u gh  the courtesy of 
W illa rd  S tra igh t H a ll d a ta  taken  from  its k itchen  an d  d in in g -roo m -o p era tio n  are 
used as lab o rato ry m ate ria l.
A C C OU N TIN G MACHINES IN  H OTE LS  (H otel A ccounting 288). C red it one 
hour. H otel e lective . Associate Professor C l a d e l .
D iscussion of the p lace of accounting  m ach ines in  hotels and  restau ran ts; p ractice 
w ith  a N ational Cash R eg iste r C om pany front-office posting m ach ine, in c lu d in g  the 
posting of charges and  credits and  the d eta ils  of the n igh t a u d it ; an d  p ractice  w ith  
ca lcu lators.
'PEA-IIOOM AND CAFETERIA A C C OU N TIN G  (H ote l A ccounting 240). C red it 
th ree hours. For in s titu tio n  m anagem ent studen ts on ly . M r. F a r r .
An e lem en tary course in  s im p le accounting  u s ing  as illu s tra t iv e  m a te r ia l the 
accounting  records of the cafe te ria  and  the tea room ; a  s tu d y  of cash and  cred it 
transactions, check book and  deposit records, jo u rn a l and  led ger en tries, tr ia l b a l­
ances, profit and  loss statem ents, and  b alance sheets.
R ESTA U R A N T C O ST  AND SALES ANALYSIS (H otel A ccounting 340). C red it 
two hours. For in stitu tion -m an agem en t studen ts o n ly . P re req u is ite , In stitu tio n  
M anagem ent 230. Associate Professor C l a d e l .
An elem en tary  course in  food and  beverage cost accounting  designed to acq u a in t 
the studen t w ith  p ractica l systems of food and  beverage contro l used in  estab lish ­
m ents of various sizes.
PRIN CIPLES OF C OST  C O N T R O L  (A d m in istra tive  E ng in eerin g  3247) C red it 
three hours. P re req u is ite , H ote l A ccounting 81 or its eq u iv a len t. A ssociate P ro ­
fessor S ch u lt z  and  A ssistant Professor S c o t t .
T h is  course covers in  d e ta il th rough  work in  the lab o rato ry , m an u fac tu r in g  cost 
systems for jo b  orders and  for continuous processes. B udgets and  statem ents are 
discussed.
S T A T IS T IC S f  (A g r icu ltu ra l Economics 111). C red it th ree hours. Professor 
P e a rso n .
A study of the p rinc ip les involved in  the co llection , tab u la tio n , and  in te rp re ta tio n  
of statistics. A nalysis of s ta tis tica l p roblem s w ith  an  80-colum n tab u la t in g  m ach ine.
ST A TISTIC S  (A gr icu ltu ra l Economics 112 ). C red it th ree hours. P re requ isite  
A gricu ltu ra l Economics 111 . Professor P e a rso n .
A co n tinuation  of course 111. A study of the ap p lica tio n  of p robab le  erro r; 
sam p ling ; gross, p a r t ia l, and  m u ltip le -co rre la tio n ; curve f itt in g  to problem s in  this 
field. M ethods of u s ing  80-co lum n tab u la t in g  eq u ip m en t for m u ltip le -co rre la tion  
analysis.
PRICES-f  (A gr icu ltu ra l Economics 115). C red it th ree hours. Open to  ju n io rs , 
sen iors, a n d  g rad u a te  studen ts. Professor P e a r so n .
A study of prices of farm  products in  re la tio n  to a g r ic u ltu ra l an d  in d u s tr ia l 
conditions.
A D M IN ISTR A TIO N
O R IE N T A T IO N  (H otel A d m in istra tion  1). C red it one hou r. R eq u ired . A course 
designed to o rien t studen ts in  the life  of the U n ivers ity  an d  in  the w ork of the 
D epartm ent of H otel A d m in istra tion . N ot g iven  in  1947-1948.
T O U R IS M *  (H otel A d m in istra tio n  56). C red it one hou r. H o te l e lective . Open 
to a ll students.
L ectures on the vo lum e an d  d is tr ib u tio n  of trave l.
H IS T O R Y  OF H OTE LS AND INNS*  (H otel A d m in istra tio n  58). C red it two 
hours. H otel e lective .
A study of the developm ent of the hotel as an  in s titu t io n  an d  a  business.
PSYCH OLOGY F O R  STU D E N TS OF H O T E L  A D M IN IS T R A T IO N  (H otel A d ­
m in istra tio n  114). C red it th ree hours. R eq u ired . O pen to sophom ores, ju n io rs , and 
seniors. A ssistan t Professor L undberg .
A study of the m ethods and  prob lem s of g en e ra l psychology.
PERSONNEL A D M IN IS T R A T IO N  (H otel A d m in istra tio n  119). C red it th ree 
hours. H ote l e lective . Open to ju n io rs  an d  seniors. P re req u is ite , an  e lem en tary  course 
in  psychology. A ssistant Professor L undberg .
A study of the prob lem s of h um an  re la tion s in  in d u stry . A survey of the m ethods 
an d  prob lem s of recru itm en t, selection , p lacem ent, m ain tenan ce , o rgan ization , and  
governm ent of em ployees.
RESEARCH AND TECHNIQUES IN  PERSONNEL A D M IN IS T R A T IO N  (H otel 
A d m in istra tio n  216). C red it th ree hours. H ote l e lec tive . P re req u is ite , H ote l A d m in ­
is tra tion  1 1 9  and  perm ission  of the in structo r. A ssistant Professor L u n d b e r g .
O pportun ity  is g iven  studen ts to study specia l p rob lem s such as tra in in g  em ­
p loyees, in d u s tr ia l counseling , the m easurem ent of m ora le , jo b  ana lys is , and  tim e 
and  m otion study.
ME N TA L HYGIENE*  (C lin ica l and  P reventive M ed ic ine  8). C red it th ree  hours. 
P re req u is ite , consent of the in structo r. Dr. C. D . D a r l in g .
MENTAL HYGIENE SEMINAR*  (C lin ica l an d  P reventive M ed ic ine 9). C red it 
two hours. P re req u is ite , consent of the in structo r. D r. C. D . D a r l in g .
T Y P E W R IT IN G  (H otel A d m in istra tio n  37). C red it two hours. H o te l e lec tive . 
M r. N e l so n .
E lem en tary typ ew ritin g  p lan n ed  to m eet the gen e ra l needs of co llege studen ts. 
In struction  is g iven  in  typ ograp h ica l a rran g em en t of le tte rs , reports, an d  sta tis t ic a l 
d a ta . T h e  p rep aration  of m ateria ls  for d u p lic a t in g  m ach ines is in c lud ed .
ELEMENTARY SECRETARIAL S H O R T H A N D  (H otel A d m in istra tio n  131). 
C red it four hours. H otel e lective . L im ited  to ju n io rs  an d  sen iors. A ssistant Professor 
J o h n sto n .
A study of sho rthand  in  w h ich  the groundw ork is la id  for d ic tation  an d  tran ­
scrip tion . T h e  basic theory of G regg sho rthan d  is com pleted . Lectures and  d iscussion 
on opp ortun ities for women in  business. E nro llm ent in  H ote l A d m in istra tio n  132 
is requ ired .
ELEMENTARY SECRETARIAL T Y P E W R IT IN G  (H otel A d m in istra tio n  132). 
C red it two hours. H otel elective . A ssistant Professor J o h n sto n .
T ouch  typ ew ritin g  for studen ts who do not know  the keyboard . Speed an d  ac­
cu racy in  m ach ine operation  a re  stressed. T yp o grap h ica l a rran gem en t of le tters, 
m anuscrip ts, reports; s ta tis t ic a l d a ta  from  both p r in t and  sho rthand ; and  the o p era ­
tion of d u p lic a t in g  m ach ines. E nro llm ent in  H otel A d m in istra tion  131 is req u ired .
SECRETARIAL D IC T A T IO N  (H otel A d m in istra tion  133). C red it four hours. 
H otel elective . P rerequ isites , H ote l A d m in istra tio n  131 and  132 or perm ission  of 
in structo r. A ssistant Professor J o h n sto n .
C o ntinuation  of H otel A d m in istra tion  131 and  132. S tenography is ap p lied  to 
a w ide v a r ie ty  of business com m unications. D ictation  and  tran scrip tio n  speeds 
sufficient for sen io r s tenograph ic positions a re  developed.
SECRETARIAL PROCEDU RES  (H otel A d m in istra tion  134). C red it two hours. 
H otel e lective . Perm ission of the in structo r is req u ired . A ssistant Professor J o h n ­
st o n .
N on-stenographic sec re ta ria l p rob lem s and  th e ir  so lutions. In struction  is p rovided 
in  the m a jo r secre ta ria l du ties . T h e  p rin c ip le s  of conduct affecting office em ployees 
a re  discussed.
As ev idence of sec re ta ria l p erfo rm ance essen tia l to success in  business, it  is recom ­
m ended th a t the studen t com plete a  m in im um  of s ix ty  hours of superv ised  work 
experience in  ad d itio n  to the classroom  in structio n . P ay a t  p rev a ilin g  rates is given  
for th is work. E nro llm ent in  H otel A d m in istra tio n  133 and  135 is requ ired .
OFFICE MACHINES  (H otel A d m in istra tio n  135). C red it two hours. H otel e lec­
tive. Perm ission of the in structo r is req u ired . M r. N e l so n .
Proficiency is developed in  the o peration  of the m a jo r types of office m achines 
and  app liances.
BUSINESS C O M M U N ICA TIO N S  (H otel A d m in istra tion  238). C red it th ree 
hours. H ote l e lective . Open to sophom ores, ju n io rs , an d  seniors. A ssistant Professor 
J o h n st o n .
Includes the p rep aratio n  of business le tte rs , m em orandum s, an d  reports. As p ar t 
of the in structio n , studen ts use the various types of d ic ta t in g  m ach ines.
SEMINAR IN  H O T E L  A D M IN IS T R A T IO N  (H otel A d m in istra tion  153). C red it 
two, three, or four hours. H ote l e lective . Open to a  lim ite d  num ber of seniors in  
hotel ad m in istra tio n . T hose w ish ing  to reg iste r should  consu lt the in structo r d u r in g  
the p reced in g  sem ester to o b ta in  perm ission  to en ro ll and  to confer reg a rd in g  p rob ­
lems chosen for special study. H ours to be a rran g ed . Professor M ee k .
A course devoted to the study of specific prob lem s a r is in g  in  the m anagem ent 
of hotels.
LECTURES ON H O T E L  MANAGEMENT  (H otel A d m in istra tio n  155). C red it 
one hour. H otel e lective . Open to a ll classes. T o  be taken  for cred it each  sem ester. 
U nder the d irection  of Professor M ee k .
A series of lectures g iven  by non-resident speakers p rom in en t in  the hotel and 
a ll ied  fields.
LAW OF BUSINESS  (H otel A d m in istra tion  171). C red it th ree hours. R eq u ired . 
Open to ju n io rs  and  seniors. M r. T rfm a n .
A n e lem en tary  course on the law  of business.
LAW AS RELATED T O  1NNKEEPING  (H otel A d m in istra tio n  172). C red it two 
hours. H otel elective . Best taken  afte r course 171. M r . S h e r r y .
A consideration  of the lega l prob lem s of the inn-keeper.
H O T E L  FINANCING*  (H otel A d m in istra tio n  174). C red it one hou r. H otel 
elective . Open o n ly  to ju n io rs  and  sen iors who have h ad  e ith e r  H o te l A ccounting 
183 or C orporation  F inance 311.
' A discussion of the m ethods an d  prob lem s of hotel financing , w ith  special re fe r­
ence to the conditions le ad in g  to, an d  o peration  un d er , rece iversh ip .
LAW OF BUSINESS: C O N TR A C TS , BAILM ENTS, AND AGENCY*  (H otel A d­
m in is tra tio n  272). C red it two hours. H ote l e lective . P re req u is ite , H ote l A d m in is tra ­
tion 171. M r. S h e r r y .
A study of the fo rm ation , v a lid ity , en forcem ent, an d  b reach  of contracts; sales 
and  d ea lin gs in  personal p roperty , b ailm en ts, storage, an d  sh ipm en t of goods; the 
law s of p r in c ip a l and  agen t and  em p loyer an d  em ployee.
LAW OF BUSINESS:* PA RT N E R SH IPS  AND C O R P O R A T IO N S  (H otel A d­
m in istra tio n  274). C red it two hours. H ote l e lective . P rereq u is ite , H ote l A d m in is tra ­
tion 171. M r. S h e r r y .
A consideration  of the fo rm ation , operation , and  m anagem ent of p artn ersh ip s 
and  corporations; the law s of nego tiab le  in strum en ts ; and  insolvency an d  b an k ­
rup tcy .
H O T E L  PU BL IC  RELA TION S*  (H otel A d m in istra tio n  176). C red it one hour. 
H otel e lective . Recom m ended for ju n io rs  and  seniors.
M ethods and  channels th rough  w h ich  the hotel m ay o b ta in  favorab le  p ub lic  
recogn ition .
H O T E L  P R O M O T IO N *  (H otel A dm in istra tion  178). C red it one hou r. H otel 
elective . Recom m ended for jun io rs  and  seniors b ut open to sophom ores.
A discussion of the fu nd am en ta ls  of sales p rom otion , w ith  special a tten tio n  to 
the variou s m ed ium s p ro fitab ly  used b y hotels.
SALES P R O M O T IO N  (H otel A d m in istra tion  278). C red it one hou r. H otel e lective . 
M r .  P h i l l i p s .
T h e  hotel-sales d ep artm en t, its function , o rgan ization , records, and  procedure. 
T h e  course is arran ged  w ith  the cooperation  and  assistance of the H ote l Sales 
M anagers A ssociation. A t each session a d ifferen t m em ber of the A ssociation, chosen 
by the A ssociation in  consu ltation  w ith  the d ep artm en t for h is expertness in  some 
one phase of sales p rom otion , discusses th a t phase an d  un d er the coo rd ination  of 
the in structo r leads the discussion of the sub ject.
H O T E L  ADVERTISING*  (H ote l A d m in istra tio n  179). C red it one hou r. H otel 
e lective . M r. K o e h l .
T h e  p rep aratio n  of advertisem ents, w ith  em phasis on the p rep aratio n  of the 
copy, upon the layo u t, the typ ograp hy , and  the illu stra t io n .
GENERAL SURVEY OF REAL ESTATE  (H otel A d m in istra tion  191). C red it two 
hours. H ote l e lective . P re req u is ite , Economics 101 or its eq u iv a len t. M r. M a c R o s s ie .
A survey of the rea l-esta te  field , w ith  p a r ticu la r  em phasis on the econom ic, le g a l, 
and  techn ica l aspects of rea l estate . Lectures and  prob lem s cover in terests in  rea l 
p roperty , lien s, taxes, contracts, auctions, deeds, m ortgages, title s , leases, b rokerage, 
m anagem ent, and  financing .
FUNDAMENTALS OF REAL-ESTATE MANAGEMENT*  (H otel A d m in is tra ­
tion 192). C red it two hours. H otel elective . P re req u is ite , Economics 101 or its eq u iv a ­
len t.
T h e  fundam en ta ls of u rb an -lan d  econom ics. E m phasis is p laced  upon  the ch ang in g  
character of the u rb an  economy and  its in fluence upon la n d  va lues, developm ent, 
and  u tiliz a tio n . T h e  a im  of the course is to acq u a in t studen ts w ith  the econom ic 
p rinc ip les  govern ing  the developm ent an d  u tiliz a tio n  of lan d  and  lan d  values.
REAL-ESTATE FINANCING AND IN VESTMENTS*  (H otel A dm in istra tion  
193). C red it two hours. H otel elective . P rereq u is ite , H otel A d m in istra tion  191 or 
192.
A ll forms of real-estate  financing ; a ll types of rea l-esta te  investm ents; m ortgage 
b an k ing , governm ent ac tiv ity  in  the field  of rea l-esta te  finance; sources of financing ; 
financing  m ethods; and  an  ana lys is  of rea l-esta te  investm ents, m ortgages, rea l-esta te  
m ortgage bonds, lease holds, rea l-esta te  eq u ities , and  the len d in g  po lic ies of the 
p rin c ip a l real-estate  fin an cing  agencies, serv ic ing  loans, treatm en t of distressed 
p roperties and  financia l reorgan ization .
REAL-ESTATE APPRAISING*  (H otel A d m in istra tio n  194). C red it two hours. 
H otel elective . P rerequ isite , H otel A d m in istra tion  191 or 192.
T. he fundam en ta ls of rea l-esta te  ap p ra is in g , factors affecting va lu e , lan d  u t i liz a ­
tion, and  lo cal trends; ap p ra is in g  lan d , im provem ents, b u ild in g  costs, incom e 
analysis , d ep recia tion , and  obsolescence; ap p ra isa l a ids, ru les , and  m ath em atica l 
technics, ap p ra is in g  various types of p roperties, an d  exp ert testim ony.
PRIN CIPLES OF C IT Y  AND REGIONAL PLANNING  (A rch itectu re 710). 
C red it th ree hours. Open to upperclassm en .
A review  of the basic influences in  the developm ent of cities. A gen e ra l rev iew  
of the theory and  accepted p ractice  of c ity  and  reg io n a l p lan n in g , in c lu d in g  a 
study of the social, economic, and  le g a l phases.
FIRE AND INLAND MARINE INSURANCE  (H ote l A d m in istra tion  196). C red it 
th ree hours. H otel elective . Open to ju n io rs  and  seniors. M r. C a r e y .
F ire and  in lan d  m arin e  in surance , in c lu d in g  such topics as the form  of the 
po licy , in su rab le  in terest, the r isk  assum ed, im p rov ing  an d  ra t in g  p roperty , use and  
occupancy, ren t and  leaseho ld , exp losion  in surance , ad ju stm en t of loss, co-insurance, 
app ra isa ls .
LIA BILITY , COM PENSATION , AND CASUALTY INSURANCE  (H otel A d­
m in istra tio n  197). C red it three hours. H ote l e lective . P re req u is ite , H otel A d m in is­
tra tion  196. M r .  C a r e y .
L ia b ility , com pensation , and  casua lty  in surance , the scope of the coverage, and 
analysis  of the po licies. A pp lication  of the law s of negligence.
ECONOMICS AND FINANCE
Of the la rg e  num ber of courses in  economics, statistics, sociology, h isto ry , and  
governm ent open to h o te l studen ts o n ly  those freq u en tly  taken  by them  a re  d e ­
scribed. F u ll d eta ils  rega rd in g  the others a re  g iven  in  the A n n o u n c e m e n t  o f  t h e  
C o l l e g e  o f  A rt s  a n d  S c i e n c e s .  H ours and  in structo rs a re  to be announced  each  term .
M O D E R N  E CON OM IC SO CIETY  (Economics 101). C red it five hours. R eq u ired . 
Not open to freshm en.
A survey of the ex istin g  economic o rder, its m ore sa lien t and  basic characteristics, 
and  its operation .
M O DE RN  ECON OM IC SO CIE TY  (Economics 105). C red it th ree hours.
M O DE RN  ECON OM IC SO CIETY  (Economics 106). C red it th ree hours. P re req ­
u is ite , Economics 105.
Courses 105 and  106 have together the sam e content as course 101 and  m ay be 
substitu ted  for it .
MONEY AND BA N KIN G J  (Economics 201). C red it th ree hours. P rereq u is ite  
Economics 101 or its eq u iva len t.
A genera l survey of the n a tu re  and  functions of m oney and  cred it, and  of the 
operation  of the b an k in g  system .
C O R P O R A T IO N  FINANCE^ (Economics 311). C red it th ree hours. P rereq u is ite , 
H otel A ccounting 82, and  Economics 101 or its  eq u iv a len t. Professor T y n d a l l .
A study of the financia l p ractices of business co rporations in  the U n ited  States; 
types of corporate securities ; sources of c ap ita l funds; d ete rm in atio n  an d  ad m in is tra ­
tion  of corporate incom es; fin an c ia l d ifficulties and  co rporate reo rgan izatio n s; the 
re la tio n  of corporate practices to the fu n ctio n in g  of the A m erican  econom ic system ; 
and  the regu la to ry  ac tiv it ie s  of the Securities and  Exchange Com m ission.
P U B L IC  C O N T R O L  OF BUSINESS% (Economics 321). C red it th ree hours. P re ­
req u is ite , Economics 101 or 106.
A study of the ch aracter of m odern  in d u s tr ia l o rgan ization , p rice  an d  p roduction  
po lic ies of large-sca le  in d ustry  and  trad e  association  p ractices, le a d in g  to an  ex am ­
in a tio n  of the econom ic and  le g a l aspects of p u b lic  contro l w ith  reference both  to the 
a n ti-tru st law  p o licy  and  special a reas  of re g u la tio n  o th er th an  p u b lic  u t ilit ie s .
PU B L IC  C O N T R O L  OF BUSINESS  (Economics 322). C red it th ree hours. P re ­
req u is ite , Economics 321 or consent of the in structo r.
A co n tinu ation  of Economics 321 w ith  special reference to the regu la tio n  of 
p u b lic  u t i l it y  in dustries and  recen t developm ents in  the field  of p u b lic  contro l.
T RA N SPO RTA TIO N %  (Economics 331). C red it th ree hours. L im ited  to seniors 
who have taken  Economics 101 or the eq u iv a len t. A ssociate Professor H u t c h i n s .
A study of A m erican  transpo rtation  from  the po in ts of v iew  of operato rs, sh ippers, 
and  p u b lic  au th o ritie s . A tten tio n  is g iven  to n a t io n a l traffic p a tte rn ; ra ilw a y  op­
eration s, ra tes, finance, and  con tro l; m otor carriers . L ectures an d  cases.
T R A N S P O R T A T IO N  (Economics 3 3 2 ). C red it th ree hours. L im ited  to seniors 
who have taken  Economics 33 1 . A ssociate Professor H u t c h in s .
A co n tin u atio n  of course 331. T h e  sub jects covered in c lud e : in lan d  w ater tran s­
port, ocean sh ip p in g , a ir  transpo rt, and  n a tio n a l tran spo rtation  po licy .
L A BOR  C ON D ITIO N S AND P R O B L E M S $ (Economics 401). C red it th ree hours. 
P re req u is ite , Economics 101 or the eq u iv a len t. Professor M o n t g o m e r y .
An in trod uctio n  to the field  of L abor Economics an d  a  survey of the m ore basic 
lab o r prob lem s g row ing  o ut of m odern  econom ic arrangem en ts.
TRADE UNIONISM AND COLLECTIVE BA RGA IN IN G  (Economics 402). C red it 
th ree hours. P re req u is ite , Economics 401, or consent of the in structo r. Professor 
M o n t g o m e r y .
A stu d y of the o rig in s, p h ilo soph ic  basis, a im s, and  po lic ies of trad e  un ions, of 
the econom ic im p lication s of trade un ion ism  in  m odern  econom ic life , and  of co l­
lective b arg a in in g  in  selected in dustries.
TA X A TIO N j: (A g r icu ltu ra l Economics 138). C red it th ree  hours. O pen to u p p e r­
classm en who have taken  Economics 101 or the eq u iv a len t. Professor K e n d ric k .
A study of the p rin c ip les  and  practices of p u b lic  finance, w ith  em phasis on ta x a ­
tion . A m ong the topics exam in ed  a re : the grow th  of p u b lic  exp en d itu re s ; the 
ch ang in g  p attern  of fed era l, s tate , and  lo ca l ta x a tio n ; the in cidence of tax a tio n ; 
and  the p rob lem  of w ar finance.
ECON OM IC AND BUSINESS H IS T O R Y ,  1750-1860J  (Economics 601). C red it 
th ree hours. L im ited  to seniors w ho have taken  Economics 101. Associate Professor 
H u t c h in s .
A study of the evo lution  of econom ic s tru ctu re , business o rgan ization  and  p ractices, 
an d  p u b lic  econom ic policies in  A m erica an d  Europe. A nalysis  of p r im a ry  econom ic 
changes. Case stud ies of the developm ent of selected  en terp rises, in vo lv ing  cr it ica l
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analysis  of business po licy  an d  stra tegy  in  re la tio n  to con tem porary econom ic con­
d itions.
ECON OM IC AND BUSINESS H IS T O R Y  SINCE 1860$ (Economics 602). C red it 
three hours. L im ited  to seniors who have taken  Economics 101. A ssociate Professor 
H u t c h in s .
A co n tinuation  of Economics 601, b u t th a t course is not a p rerequ is ite .
IN TERN A TION A L TRADE AND COM M ERCIA L POLICY%  (Economics 701). 
C red it th ree hours. P rereq u is ite , Economics 101 or the eq u iv a len t. Professor S o u t h ­
a r d .
A survey of foreign  trade , w ith  special reference to the U n ited  States. T h e  theory 
of in te rn a tio n a l trade; carte ls and  o th er in te rn a tio n a l com m ercial agreem ents; 
com m ercial po licy.
IN TE RN A TION A L FINANCE (Economics 702). C red it th ree hours. P rerequ isite , 
Economics 201, or 204, or 701. Professor S o u t h a r d .
T h e balance of in te rn a tio n a l p aym en ts; fo reign  exchange p rocedure and  po licy ; 
exchange s tab iliza tio n  and  con tro l; cu rren t in te rn a tio n a l fin an cia l problem s.
IN T R O D U C T IO N  T O  THE STUD Y OF SO CIE TY  (Sociology 101). C red it th ree 
hours.
GENERAL GEOGRAPHY  (Geology 105). C red it th ree hours.
ENGINEERING
E specia lly  for the use of studen ts in  h o te l en g in eerin g , the d ep artm en t has 
eq u ip p ed  four laborato ries w ith  en g in eerin g  ap p ara tu s  typ ica l of hotels. A m ong the 
m ore im p ortan t p ieces of eq u ip m en t a re  a  35-horsepower steam  en g ine  d irec tly  
connected to a 20-k ilow att e lec tric  generato r; a  steam -driven  bo ile r feed pum p; a 
c en trifug a l pum p  (capacity 150 gallon s p er m in u te) w ith  a 3-horsepower in duction  
m otor; a  10-k ilow att m otor-generator set, a lte rn a t in g  cu rren t to d irec t cu rren t; a 
2-k ilow att d irec t-cu rren t generato r; two 1 -horsepower d irect-cu rren t variab le -speed  
m otors; a 3-horsepower w ound ro tor m otor; typ ica l m otor s ta rtin g  devices; v en tila t- 
ing-fan  testing ap p ara tu s (cap acity  1000 cub ic feet per m in u te ); 3-ton re fr ige ra tio n  
test u n it , a steam  rad ia to r , esp ec ia lly  eq u ip p ed  for testing ; coal-analysis eq u ip m en t; 
flue-gas ana lys is  ap p ara tu s ; m isce llaneous p ieces of typ ica l p lu m b in g  eq u ip m en t; 
l ig h tin g  fix tures, lig h t  m eters, and  w ir in g  devices.
In H otel E ng in eerin g  the requ irem en ts  consist of D raw ing  (H otel E n g in eerin g  
260) p lu s 12 ad d it io n a l hours of H otel E ng in eerin g  sub jects. Courses in  H otel En­
g in eer in g  taken  in  ad d itio n  to the req u ired  12 hours m ay be counted  as hotel 
electives. In  the even t th a t a  course in  d raw in g  (freehand  or m echan ica l) is offered 
a t en trance, 3 hours of H otel E lectives m ay be sub stitu ted .
D RA W IN G  (H otel E ng ineering  260). C red it th ree hours. R eq u ired  as first course.
M echan ica l and  freehand  d raw in g  le ad in g  to p rac tic a l rep resen tatio n  and  in te r ­
p reta tion  of typ ica l app lica tio n s.
SPECIAL H O T E L  E Q U IPM E N T  (H otel E ng in eerin g  261). C red it th ree hours. 
Professor R a n d o l p h .
"Stud ies of lau n d ry  p lan n in g  and  w ash ing  m ethods, k itchen  p lan n in g , vacuum  
c lean ing , fire pro tection , and  g rap h ic  p resen tation .
W A TER SYSTEMS  (H otel E n g in eerin g  262). C red it th ree hours. Professor 
R a n d o l p h .
P lum b in g  systems and  fix tures, sewage d isposal, p ip e  fitting , w ater trea tm en t, and  
pum p ing equ ipm en t.
STEAM H EATING  (H ote l E n g in eerin g  263). C red it th ree  hours. A ssociate P ro­
fessor S a y l e s .
H eatin g , v en tila tin g , and  a ir-co n d itio n in g  p rin c ip les  an d  th e ir  app lica tio n s .
E LE C TR IC A L EQ UIPM EN T (H otel E n g in eerin g  264). C red it th ree hours. Associ­
a te  Professor S a y l e s .
E lec trica l eq u ipm en t and  contro l devices in c lu d in g  m otors, w ir in g  system s, e le ­
vators, ra te  schedules, and  il lu m in a tio n  p ractice .
H O T E L  PLANNING  (H otel E n g in eerin g  265). C red it th ree hours. L im ited  to 
seniors. Professor R a n d o l p h .
P lan n in g  the layo u t for a proposed ho tel, em phasiz ing  floor p lans and  the selec­
tion and  a rran gem en t of the eq u ipm en t in  the various d ep artm en ts, in c lu d in g  the 
k itchen  and  the lau n d ry .
H O T E L  S T R U C T U R E S  AND MAINTENANCE  (H otel E ng in eerin g  266). C red it 
th ree hours. Associate Professor S a y l e s .
M ateria ls  and  m ethods of b u ild in g  construction , re p a ir  an d  m ain tenan ce . Em phasis 
on trad e  p ractices. Specification  an d  re p a ir  of hotel fu rn itu re .
R E F R IG E R A T IO N  (H otel E n g in eerin g  267). C red it th ree hours. A ssociate P ro ­
fessor S a y l e s .
T h e  theory and  p ractice  of m echan ica l re fr ig e ra tio n  w ith  em phasis on treatm en t 
of deep-frozen foods.
FOOD PR E PA RA TIO N
T h ro u gh  the courtesy of the New York S ta te  C o llege of H om e Economics, 
studen ts in  the d ep artm en t have access to an d  the use of an  exce llen t series of 
m odern  lab orato ries an d  lab o ra to ry  k itchens for the study of foods and  food p re ­
p aratio n . E spec ia lly  notew orthy a re  two of the lab o ra to ry  k itchens, one for a 
cafe te ria  d in ing-room  serv ing  from  1200 to 10,000 m eals a  w eek, the o th er for tea, 
re stau ran t, and  function  d in in g  rooms. T h ese k itchens an d  d in in g  rooms a re  com ­
p le te ly  eq u ip p ed  w ith  the most m odern  u n its , m any of them  in  d u p lica te  an d  t r ip l i ­
cate : e lec tric  an d  gas ranges; th ree d ifferen t types of steam ers an d  steam -jacketed  
kettles , e lec tr ic  an d  gas; m ixers of variou s sizes; choppers; g r in d ers; potato  and  
ap p le  peelers; b read  an d  m eat slicers ; d ish  conveyors; d ish  w ashers; an d  glass 
washers. T h ese give the stud en t an  o p p o rtun ity  to use an d  to ana lyze a  w ide ran ge  
an d  v a r ie ty  of k itchen  eq u ip m en t.
F O OD  P R E PA R A T IO N  (Food and  N utritio n  120). C red it th ree hours. R eq u ired . 
M rs. M e e k , M rs. S a y l e s , and  M rs. K e n d r ic k .
T h e  u n d er ly in g  p rinc ip les  invo lved  in  the p rep ara tio n  of the various types of 
foods. T h e  p ractice  periods a re  designed  to develop  sk ill in  the p rep ara tio n  of food 
in  sm all q u an tit ie s , and  an  ap p rec ia tio n  of the d e ta ils  and  m an ip u la tio n  re q u ired  
to produce p roducts of the h ighest s tan d ard .
N U T R I T I O N  AND HEALTH  (Food an d  N utritio n  190). C red it two hours. H otel 
e lective . Professor H a u c k .
T h e  re la tio n sh ip  of food to the m ain tenan ce  of h ea lth ; its im portance to the 
in d iv id u a l an d  society.
SCIENCE RELATED T O  FOOD P R E P A R A T IO N  (Food an d  N u tritio n  214). 
C red it five hours. Food and  N utritio n  214 an d  215 together satisfy for h o te l students 
the s ix -hour req u irem en t in  C hem istry ; the rem a in in g  four hours m ay be counted 
as hotel e lectives. Professor P f u n d  and  assistants.
F u nd am en ta l p rinc ip les  and  practices of food p rep ara tio n  app roached  th ro ugh  the 
s tudy of genera l chem istry . C onsideration  of the physico -chem ical p roperties of
gases, liq u id s , solids, and  so lutions; pH , titra tion s , buffer m ix tu res  and  hydro lysis; 
and  fund am en ta l chem ical reactions. T h e  in fluence of k ind  and  proportion  of in ­
g red ien ts and  m ethods of m an ip u la tio n  and  cookery an d  the flavor and  tex tu re  of 
such foods as bak ing-pow der products, fru it- ic e  m ix tu res , and  sugar m ix tures. 
Beverages as so lutions. Sub jective scoring of food products.
L aborato ry p ractice in  chem istry and  com parative cookery includes experim ents 
u sing  s im p le chem ical techn iques and  basic cookery processes. Em phasis 011 the 
app lica tio n  of scien tific p rinc ip les  to the in te rp re ta tio n  of observed resu lts.
T h is  course serves as a p re requ is ite  for Food and  N utritio n  215.
SCIENCE RELATED T O  F O OD  P R E P A R A T IO N  (Food and  N utritio n  215). 
C red it five hours. T h is  course is p lan n ed  to fo llow  Food and  N u trit io n  214 and  
should  b e  taken  the term  afte r it . Professor P fun d  and  assistants.
Fundam en tal p rin c ip le s  and  p ractices of food p rep aration  approached  through  
the study of o rgan ic and  co llo ida l chem istry . T h e  in fluence of k ind  and  p roportion  
of in gred ien ts  and  of m ethods of m an ip u la tio n  and  cookery on the p a la ta b il ity  and  
the n u tr it iv e  v a lu e  of baked  products, such as cakes and  yeast breads, of eggs, m eats, 
and  vegetab les. Sub jective scoring of food p roducts; food sto rage and  san ita tio n . 
Food p reservation , esp ec ia lly  cann ing , and  the science u n d er ly in g  it. S tudents who 
have com pleted Food and  N utrition  214 and  215, shou ld  recognize cu lin a ry  q u a lity  
in  cooked foods and  the factors th a t con tribu te  to q u a lity . T h ey  should  a tta in  some 
sk ill in  specific cookery techn iques, and  shou ld  be ab le  to ap p ly  this know ledge 
and  sk ill c r it ic a lly  in  food p rep aratio n .
Course 215 serves as a  p re req u is ite  for B iochem istry 10, 11, and  C hem istry 210 
and  375.
F OOD PR E PA R A T IO N  (Food an d  N u tritio n  2 2 0 ) . C red it th ree hours. R eq u ired . 
P re requ isite , Food and  N utritio n  120 or its eq u iv a len t. A ssistant Professor E ric so n .
E xperience in  the p rep aratio n  of dishes ad ap ted  to hotel and  re stau ran t service, 
such as canapes, en trees, sa lads, sea foods, an d  special m eat dishes.
Q U A N T IT Y  F O OD  PR E PA R A T IO N , ELEMENTARY COURSE  (In stitu tio n  
M anagem en t 200). C red it th ree hours. R eq u ired . P re req u is ite , Food an d  N utritio n  
220 or eq u iv a len t experience .
L aboratories consist of q u an tity  cooking in  the cafe te ria  k itchen  and  the p rep a ra ­
tion of m eals for ap p ro x im ate ly  five h un d red  patrons. Some em phasis is- g iven  to 
standard  procedures and  technics and  to the use and  o peration  of in s titu tio n  k itchen  
equ ipm en t. R egu la tio n  un iform  of w h ite  coat, ap ron , and  chef’s cap is fu rn ished  by 
the stu d en t and  req u ired  for the first lab o rato ry .
Q U A N T IT Y -FO O D  P R E PA R A T IO N : PRIN CIPLES AND M E TH O D S  (In stitu ­
tion M anagem ent 210). C red it four hours. M ay be sub stitu ted  for In stitu tio n  M an age­
m ent 200, and  w hen  so sub stitu ted  satisfies also  one hour of hotel-electives re q u ire ­
m ent. P rereq u is ite , Food and  N utritio n  220 or eq u iv a len t experience . A ssistant 
Professor C u t l a r .
Laborato ry exercises consist of la rg e -q u an tity  cooking in  the cafe te ria  k itchen , in  
the p rep aration  of m eals for ap p ro x im ate ly  one thousand  patrons. T h e  lab orato ries 
are supp lem en ted  by d iscussion periods to p rov ide an  o p p o rtun ity  to review  
p rinc ip les and  to discuss procedures. Some em phasis is g iven  also to standard  
technics, basic fo rm ulae , and  m enu p lan n in g , and  to the use and  o peration  of 
in s titu tio n  k itchen  eq u ipm en t. S tudents have th e ir  lunch  in  the cafeteria  on lab o ra ­
tory days. R egu la tio n  un ifo rm  of w h ite  coat, apron , and  chef’s cap is fu rn ished  by 
the studen t and  req u ired  for the first lab orato ry .
F O OD  SELECTION AND PURCHASE F O R  THE IN S T I T U T I O N  (Institu tion  
M anagem ent 220). C red it th ree hours. H ote l e lective . A dm ission by perm ission of 
the in structo r. Professor H a r r is  and  M iss M o o re .
Sources, g rad in g  stan d ard izatio n , bases of selection , m ethods of purchase, and  
storage of various classes of food. A tw o-day tr ip  to R ochester or Buffalo  m arkets 
is in c lud ed  w hen possib le. E stim ated  cost of tr ip , $12.
Q U A N T IT Y  F O OD  P R E PA R A T IO N  AND CATERING, ADVANCED COURSE  
(In stitu tio n  M anagem en t 330). C red it five hours. H ote l e lective . P re req u is ite , In st itu ­
tion M anagem ent 210. R eg istra tio n  sub ject to the app ro va l of D epartm en t of In ­
s titu tio n  M anagem en t. Specia l ca te r in g  assignm ents re q u ire  from  25 to 30 hours in 
ad d itio n  to schedu led  lab o rato ries . A ssistant Professor N e id e r t .
Practice in  o rgan ization  w ork, req u is it io n  and  purchase of food sup p lies , m ak in g  
m enus, c a lcu la t in g  costs, superv ision  of serv ice, an d  p rep aratio n  of food for luncheons 
and  d inners and  o ther ca te rin g  p ro jects as assigned.
H O T E L  STE W A RD IN G *  (H otel A d m in istra tio n  118). C red it one hour. H otel 
elective . O pen to sophom ores, ju n io rs , an d  seniors. A m p h ith ea te r .
T h is  course deals w ith  the p u rchas in g , p rep aratio n , serv ice, and  contro l phases 
of stew ard  operations.
H IS T O R Y  OF THE CULINARY A R T *  (H otel A d m in istra tio n  120). C red it one 
hour. H ote l e lective . Open to a ll studen ts. M r. V e h l in g .
An o u tlin e  of the h isto ry  of h um an  food an d  d r in k  in  the w estern  hem isphere , 
based on the p r im ary  sources.
CA TERIN G *  (H otel A d m in istra tio n  122). C red it one hour. H ote l e lective . R ecom ­
m ended for ju n io rs  an d  sen iors, b u t open to sophom ores. M r. C r a n e .
An o u tlin e  of the o rgan ization , o peration , and  prob lem s of the food d ep artm en t 
of the hotel.
ADVANCED CA TERIN G *  (H otel A d m in istra tio n  123). C red it one hour. H otel 
elective . P rereq u is ite , H ote l A d m in istra tio n  122. M r. C r a n e .
A sem in ar for the discussion of ca te rin g  problem s.
H O T E L  MENU PLANNING  (H otel A d m in istra tio n  124). C red it one hour. H otel 
elective . M iss E a s t o n .
P rinc ip les  of m enu p lan n in g  for the various types of com m ercial d in in g  rooms, 
w ith  a tten tio n  to the d ie te tic , cost an d  p rom otional aspects. ♦
SEMINAR IN FROZEN FOODS  (Food an d  N utritio n  325). C red it one hour. 
H ote l e lective . R eg istra tio n  b y  perm ission . Professor F e n t o n  in  charge.
Sponsored jo in t ly  w ith  the School of N u trit io n . P r im a r ily  for g rad u a te  an d  sen io r 
studen ts in  A gricu ltu re , H om e Economics, H ote l A d m in istra tio n , and  the School 
of N utritio n .
GENERAL BA C T E R IO L O G Y  (B acterio logy 1). C red it six  hours. H otel e lective . 
P re req u is ite , C hem istry 102 or 104. Professor U m b r e t t  an d  assistants.
An in trod u cto ry  course; a  genera l survey of the field  of b acterio logy , w ith  the 
fu nd am en ta ls  essen tia l to fu rth e r  work in  the sub ject.
HOUSEH OLD BA C T E R IO L O G Y  (B acterio logy 4). C red it th ree hours. H otel 
elective . P re req u is ite , E lem en tary C hem istry . Professor S t a r k  and  assistan t.
A n e lem en tary , p rac tic a l course for studen ts in  H om e Economics.
E CON OM IC F R U IT S  OF TH E  W O R L D  (Pom ology 121). C red it th ree hours. 
H otel elective . Professor B o y n t o n .
A study of a ll  species of fru it-b e a r in g  p lan ts  of econom ic im portance, such as the 
date , the b an an a , the c itru s fru its , the n u t-b ea r in g  trees, an d  the n ew ly in troduced  
fru its , w ith  special reference to th e ir  c u ltu ra l requ irem en ts  in  the U n ited  States 
and  its in su la r  possessions. A ll fru its  not considered in  o th er courses a re  considered 
here. T h e  course is designed to g ive a b road  v iew  of w orld  pom ology and  its r e la ­
tionsh ip  w ith  the f ru it  in d ustry  of New York S tate .
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GRADING AND HANDLING VEGETABLE C R O PS  (V egetab le Crops 112). 
C red it th ree hours. H otel e lective . Professor W o r k .
G eography of vegetab le  p roduction  an d  d is tr ib u tio n . Factors of env ironm ent, 
cu ltu re , and  h an d lin g  as affecting q u a lity , cond ition , and  m arke tin g  of vegetab le  
crops. H arvesting , grades and  g rad in g , p ack ing , sh ipp in g-po in t and  term in a l-m arket 
inspection , transpo rtation , re fr ig e ra tio n , and  sto rage a re  discussed w ith  reference 
to the various crops. A  tw o-day tr ip  is req u ired ; m ax im u m  cost, $10.
For in fo rm ation  reg a rd in g  o ther courses in  V egetab le  Crops, re fer to the A n ­
n o u n c e m e n t  o f  t h e  N e w  York S t a t e  C o l l e g e  o f  A g r i c u l t u r e ,  D epartm en t of V egetab le 
Crops.
M E A T AND M E A T P R O D U C T S  (A n im al H usb and ry 91). C red it two hours. 
R eq u ired . Open to sophom ores, ju n io rs , and  seniors. L abo rato ry assignm ents m ust 
be m ade a t  the tim e of reg istra tio n . Professor M i l l e r  and  M r .  S c h u t t .
A course in  w holesale and  re ta il b uy in g , cu ttin g , cu rin g , an d  p rep aratio n  of m eats.
M E A T C U T T IN G  (A n im al H usbandry 93). C red it one hou r. P re req u is ite , A n i­
m al H usbandry 91 or 92. Professor M i l l e r  an d  M r. S c h u t t .
P rinc ip les an d  p ractice  of m eat selection , cu ttin g , an d  w rapp in g .
Note also courses 90 and  92 announced  by the C o llege of A gricu ltu re , D epartm ent 
of A n im al H usbandry .
GENERAL C H E M ISTR Y  (C hem istry 101-102). T h ro u gh o u t the y e a r , C red it three 
hours a  term . R eq u ired . F irst term  p rereq u is ite  to second. A ssistant Professor W ood  
an d  assistants.
T h is  course deals w ith  the fu n d am en ta l law s an d  theories of chem istry and  w ith  
the p roperties of the m ore common elem ents and  th e ir  com pounds.
GENERAL B IO L O G Y  (B io logy 1). T h ro u gh o u t the year. C red it th ree hours a 
term ; both term s of the course m ust be com pleted to o b ta in  cred it, un less the s tu ­
den t is excused by the dep artm ent. F irst term  not p re requ is ite  to second. Not open 
to studen ts who have h ad  both Zoology 1 and  B otany 1. If B io logy 1 is taken  afte r 
e ith e r Zoology 1 or B otany 1, c red it two hours a term . (H ours and  instructors to be 
announced.) A ssociate Professor H ood  an d  assistants.
An e lem en tary  course p lan n ed  to m eet the needs of studen ts m a jo r in g  outside 
of the p lan t and  an im a l sciences; p a r t ic u la r ly  ad ap ted  as the first year of a tw o-year 
sequence in  b io logy for the prospective teacher of genera l science in  the secondary 
schools. T h e  course deals w ith  the n a tu re  of life , life  processes, the ac tiv itie s  and  
o rig in  of liv in g  th ings. I t  covers the o rgan ization  of rep resen tative p lan ts  and  an im als, 
in c lu d in g  m an as an  o rgan ism , an d  the p rinc ip les  of n u tr it io n , grow th , behav io r, 
reproduction , h ered ity , and  evo lution .
HUM AN PH YSIOLOGY  (Physio logy 303). C red it th ree hours. P re req u is ite , a 
previous course, e ith e r  in  h igh  school or in  co llege, in  B io logy and  in  C hem istry.
T h is  is an  in troducto ry course designed p a r t ic u la r ly  to p resent fu nd am en ta l and  
p ractica l in fo rm ation  concern ing the p hysio log ica l processes and  systems of the 
hum an  body. L ectures, il lu stra tio n s , and  dem onstrations.
HOUSEKEEPING
H O T E I . FU RN ISH IN G AND DE C O R A TIN G  (H ousehold A rt 130). C red it two 
h o u r s .  H otel elective . A dvised for ju n io rs . A ssistant Professor W il k e r s o n .
H OTE L TEXTILES  (T ex tiles  140). C red it two hours. H otel e lective . Not open 
to freshm en. Professor B l a c k m o r e .
T h e  purpose of the course is to provide an  opportun ity, for the studen ts to b e­
come fam ilia r  w ith  fabrics used in  hotels. Scien tific d ata  a re  b rough t to b ear upon
the choice of fabrics for specific uses. B r ie f d iscussions of the op in ions of hotel 
housekeepers concern ing the selection  of fabrics and  how they m ay be expected 
to w ear. A tw o-day tr ip  is in c lud ed  in  J a n u a ry  to four or m ore m an u factu rin g  
centers to observe d esign ing , w eav ing , m ak in g  of ce rta in  househo ld  fabrics, and 
m ethods used  in  p rep a r in g  fabrics for the re ta i l m arket.
H O T E L  HOUSEKEEPING*  (T ex tile s  140a). C red it one hour. H ote l elective . 
Open to upperc lassm en . M rs. D a h l .
A n o u tlin e  of the resp on sib ilities an d  techn iques of the housekeep ing  d ep a rt­
m ent; the selection  and  purchase of eq u ip m en t an d  m ate r ia ls ; the selection , tra in in g , 
an d  superv is ion  of d ep artm en t personnel.
SOAPS AND D ETERGEN TS*  (H otel A d m in istra tio n  145). C red it one hour. H otel 
elective . M r . M il l e r .
A d e ta iled  ana lys is  of m ateria ls  and  m ethods Used in  c lean in g  and  m a in ta in in g  
floors; c lean in g  bathroom s; w ash ing  w a lls ; m ain tenan ce  an d  perio d ic  c lean in g  of 
other su ifaces ; and  the w ash ing of d ishes an d  cooking utensils . T h e  course presents 
m any ac tu a l cases, an a lyz in g  causes of troub le and  o u tlin in g  m ethods of correction.
LANGUAGE AND EXPRESSIO N
Of the la rge  num ber of courses in  com position , in  p u b lic  speak ing , and  in the 
lite ra tu re  of the E nglish  and  o ther lan guages  open to hotel studen ts, on ly those 
freq u en tly  taken  by them  are described. F u ll d eta ils  reg a rd in g  the o thers a re  g iven  in 
the A n n o u n c e m e n t  o f  t h e  C o l l e g e  o f  A rt s  a n d  S c i e n c e s . H ours and  in structo rs a re  
to be announced  each term .
IN T R O D U C T O R Y  COURSE IN READING AND W R IT IN G  (English  1 1 1 -1 1 2 ) . 
T h ro u gh o u t the year. C red it th ree hours a  term . R eq u ired . E nglish  111 is p re ­
req u is ite  to 112 . Associate Professor S a l e  and  assistants.
T h e  a im  of th is course is to increase the s tu d en t’s a b i l i ty  to com m unicate h is 
own though t an d  to un d erstand  the tho ugh t of o thers.
P U B L IC  SPEAKING  (Speech and  D ram a 101). C red it th ree hours. A ccepted for 
req u ired  expression . Not open to Freshm en.
A course p lan n ed  to g ive the fu nd am en ta ls  of speech p rep aratio n  and  to develop  
sim p le and  d irect speak ing. S tud y of p rin c ip les  an d  constant p ractice ; read ings on 
p ub lic  questions; conferences. S tudents w ith  special vocal prob lem s a re  advised 
to confer w ith  A ssistant Professor T h o m a s  before reg iste r in g .
ORAL AND W R IT T E N  EXPRESSION  (Extension T each in g  101). C red it two 
hours. A ccepted for req u ired  expression . Open to ju n io rs  and  sen iors. Professor 
P eabo dy  an d  assistants.
I la c tic e  in  oral and  w ritten  p resen tation  of topics in  ag r ic u ltu re , w ith  critic ism  
and  in d iv id u a l appo in tm en ts on the techn ic of p u b lic  speech. D esigned to encourage 
in terest in  p ub lic  affairs, an d , th rough  dem onstrations an d  the use of g rap h ic  
m a te r ia l and  o ther form s, to tra in  for effective self-expression in  p ub lic . Special 
t ra in in g  is g iven  to com petitors for the E astm an Prizes for P u b lic  Speak in g  and  
in the R ice D ebate contest.
ORAL AND W R IT T E N  EXPRESSION  (Extension T each in g  102). C red it two 
hours. A ccepted for req u ired  expression. P rereq u is ite , E xtension T each in g  101, of 
w h ich  102 is a  co n tinuation . Professor P ea bo d y  an d  assistants.
ELEMENTS OF JO U R N A L ISM  (Extension T each in g  15). C red it th ree hours. 
A ccepted for req u ired  expression . Professor W a r d .
T h e  p rinc ip les  of news w r it in g  as ap p lied  to a g r ic u ltu ra l and  hom e-economics 
sub jects.
FRENCH, ELEMENTARY COURSE  (French 101). C red it s ix  hours.
GERMAN, ELEMENTARY COURSE  (G erm an 101). C red it s ix  hours.
ITALIAN, ELEMENTARY COURSE  (I ta lian  101). C red it s ix  hours.
PORTUG UE SE, ELEMENTARY COURSE IN BRAZILIAN PO R T U G U E SE  
(Portuguese 101). C red it s ix  hours.
RUSSIAN, ELEMENTARY COURSE  (R ussian  lO l). C red it s ix  hours.
SPANISH, ELEMENTARY COURSE  (Span ish  101). C red it s ix  hours.
PRO SE  AND C O M P O S IT IO N  (E nglish  201). C red it th ree hours.
PRO SE  AND C O M P O S IT IO N  (E nglish  202). C red it th ree hours.
IN T R O D U C T IO N  T O  P O E T R Y  (E nglish  221). C red it th ree hours.
GREAT ENGLISH W R IT E R S :  F IR S T  COURSE  (E nglish  251-252). T h rou gho ut 
the year. C red it th ree hours a  term .
IN T R O D U C T IO N  T O  PRO SE  F IC T IO N  (English  261-262). C red it th ree hours.
TH E  RESERVE OFFICERS TR A IN IN G  CO RPS AND PH YSICAL TRA IN IN G
As a p ar t  of the norm al course of study le ad in g  to a b acca lau rea te  degree , the 
U n iversity has estab lished  certa in  requ irem en ts  over and  beyond the academ ic du ties 
p rescribed  by the various co lleges and  schools. A ll un d ergrad uates , regard less of 
th e ir  courses of stu d y , a re  h e ld  for these requ irem en ts. T h ey  m ust be satisfied  w ith in  
fixed periods, and  cannot be postponed. A ny en te rin g  studen t who believes that 
he qua lifie s  for an  exem ption , or who is s im p ly in  doubt abo u t h is statu s, should  
p resent h is case in  w r it in g  to the dean  of h is co llege im m ed ia te ly  fo llow ing 
reg istra tio n .
TH E  A RM Y  R .O .T .C .
As a lan d -g ran t in s titu tio n  chartered  un d er the M o rrill Act of 1862, C ornell 
offers in structio n  in  M ilita ry  Science and  T actics . A ll p h ysica lly  qu a lif ied  u n d er­
g rad u a te  m en m ust take the Basic Course in  M ilita ry  Science and  T actics d u r in g  
the freshm an and  sophom ore years. Exceptions a re  m ade for studen ts who ho ld  a 
b acca lau reate  degree from an approved co llege or un iv ers ity , an d  studen ts who are  
not A m erican  citizens and  have not ap p lied  for th e ir  first papers. M en who have 
served in  the A rm ed Forces m ay receive cred it tow ard satisfy ing  the requ irem en t in 
M ilita ry  Science and  T actics by ap p ly in g  to the dean  of the d iv ision  in  w h ich  
they a re  en ro lled .
T h e  D epartm ent of M ilita ry  Science and  T ac tics  a t  C orne ll offers an  elective 
A dvanced Course, la s t in g  two years and  le ad in g  to a com mission as a  second l ie u ­
ten an t in  the U n ited  States A rm y R eserve. S tudents who successfu lly com plete the 
Basic Course m ay ap p ly  for adm ission  to advanced work. U n its in c lud e  Q uarter­
master,- F ie ld  A rtille ry , O rdnance, and  S ign a l Corps.
ELEMENTARY COURSE  (M ilita ry  Science and  T actics 1). T h ro u gh o u t the year. 
C red it one hour each  term .
T h is  course is req u ired  (w ith  the excep tion  of those specified above) of a ll  ab le- 
bod ied , first-year and  second-year m ale  studen ts who a re  A m erican  citizens and  
cand idates for a b acca lau rea te  degree . T h e  requ irem en ts  of M ilita ry  Science and 
T actics m ust be com pleted in  the first two years of residence. O therw ise, the studen t 
w ill have to o b ta in  consent of the F acu lty  to reg iste r ag a in  in  the U n iversity . T h ree  
hours a week on an y  afternoon from  M onday th ro ugh  F rid ay . F u rth e r d eta ils  m ay 
be o b ta ined  a t  B arton  H a ll or in  the A n n o u n c e m e n t  o f  t h e  D e p a r t m e n t  o f  M i l i t a r y  
S c i e n c e  a n d  T a c t i c s .
ADVANCED COURSE  (M ilita ry  Science and  T ac tics  2). T h ro u g h o u t the year. 
C red it th ree hours each  term .
T h is  course appeals to those studen ts who a re  aw are  of the co un try ’s need for 
esp ec ia lly  tra in ed  m en in  the even t of a  n a t io n a l em ergency, an d  to those p o ten tia l 
leaders who desire advanced tra in in g  in  lead ersh ip . S tudents w ho have com pleted 
the E lem en tary Course or have h ad  one year of serv ice w ith  an y  of the A rm ed 
Forces a re  e lig ib le  for en ro llm en t. S ix  m onths w ith  the A rm ed Forces cred its a 
stud en t w ith  one ye a r  of the E lem en tary Course tow ard A dvanced R .O .T .C . re ­
qu irem ents. B y tak in g  a  second ye a r  of the E lem en tary  Course, he m ay com plete 
th is requ irem en t. F ive hours a  w eek a re  req u ired .
T ac tics  an d  T ech n iq u e  is tau gh t in  four of the arm s and  services, in c lu d in g  
Q uarterm aster Corps, F ie ld  A rtille ry , O rdnance, and  S ign a l Corps; an d  the a tten d ­
ance a t  one sum m er cam p for s ix  or e igh t weeks is req u ired .
D urin g  the course, the stud en t receives a  sub stan tia l governm ent a llow an ce and 
a  regu la tio n  officer’s un iform . T h e  com plete course covers two years.
Com pletion  of the A dvanced Course qua lifie s  studen ts for com mission as Second 
L ieu ten an ts  of the Officers’ R eserve Corps, U n ited  States A rm y.
T H E  NAVY R .O .T .C .
T h e  course in  N aval Science an d  T ac tics  is four years in  len g th , an d  no rm ally  
requ ires  th ree classroom  hours a  week p lu s ce rta in  lab o ra to ry  periods, an d  cruises 
or av ia tio n  tra in in g  for s ix  to e ig h t weeks each sum m er. Those en ro lled  w ill not 
be h e ld  for the B asic Course in  M ilita ry  Science an d  T actics . S tuden ts a re  en tered  
in  e ith e r  of two categories: R e g u la r  and  Contract.
Entry as R e g u la r  N RO TC studen ts is o b ta in ed  as a  re su lt of n atio n -w id e  ap titu d e  
tests w h ich  a re  h e ld  a t  tim es announced  by the N avy D epartm ent.
For successful cand idates the governm ent provides tu it io n , books, lab o ra to ry  fees, 
un iform s, and  a  sa la ry  of $600 a  year for four years. S tudents a re  app o in ted  M id ­
sh ipm en , U SN R , upon d esignatio n , an d  a re  com m issioned E nsign in  the R e g u la r  
Navy upon g rad u atio n  and  req u ired  to serve on active d u ty  for fifteen to tw enty- 
four m onths, d u r in g  w hich  they m ay e lec t to m ake the N avy th e ir  career. In the 
event they do not so e lect they a re  p laced  on in activ e  d u ty  as Ensigns in  the N aval 
R eserve u n t il s ix  years from  the d a te  of g rad u atio n .
E ntry as C ontract N RO TC studen ts is o b ta in ed  b y ap p lica tio n  to the Professor 
of N aval Science, to' fill the qu o ta  estab lished  by the N avy D epartm en t. T h e  studen t 
pursues the sam e course as the R eg u la r  N R O T C  M id sh ip m an , b u t is re q u ired  fo 
p ar tic ip a te  in  o n ly  one cru ise of abo u t th ree w eeks’ d u ra tio n  d u r in g  one sum m er, 
p refe rab ly  betw een ju n io r  an d  sen io r years. T h e  G overnm ent provides un ifo rm  
and  n ava l science textbooks, b u t does not provide o th er u n iv ers ity  tu itio n . T o  
advanced studen ts (jun io rs an d  seniors) the governm ent pays the com m uted v a lue  
of one ra tio n  a d ay , cu rren tly  $0.65, or ap p ro x im ate ly  tw en ty do lla rs  a  m onth . 
U pon grad u a tio n  studen ts a re  com m issioned as Ensigns in  the N aval R eserve and  
m ay vo lun teer for two years ’ active d u ty . If accep ted  un d er cu rren t quotas, they 
w ill receive com missions in  the N avy an d  have the sam e options of serv ice, in c lu d in g  
re ten tion  as p erm anen t R eg u la r  Officers, th a t R e g u la r  N R O T C  studen ts h ave; o th e r­
w ise, they w ill be p laced  on in activ e  d u ty .
Corresponding opp ortun itie s  for en try  w ith  the M arin e  Corps a re  also offered 
upon grad u atio n .
C and idates in  a ll  categories m ust have a tta in ed  the age of seventeen years before 
Septem ber 1 of the year of en ro llm en t, and  m ust not have a tta in ed  the age of 
tw enty-five years before J u ly  1 of the ye a r  in  w h ich  they a re  com m issioned.
For fu rth e r in fo rm ation  w rite  to the Professor of N aval Science, N aval R .O .T .C . 
U n it, C ornell U n ivers ity , Ithaca , New York.
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PH YSICAL TR A IN IN G
A ll p h ysica lly  qu a lified  studen ts who a re  can d idates for a  b acca lau rea te  degree 
a re  req u ired  to take Physica l T ra in in g  for th ree hours each  week d u r in g  the fresh ­
m an and  sophom ore years. T h is  course, w h ich  is un d er the gen e ra l superv ision  of 
the D epartm ent of Physica l E ducation  and  A th le tics , is d irected  tow ard the develop ­
m ent of sk ills  and  the encouragem en t of an  in terest in  the re crea tio n a l sports th a t 
w ill be carr ied  over after g rad u atio n , as w ell as tow ard  the studen t's  im m ed iate  
physica l w elfare . Separate  program s, un d er sep arate  staffs, a re  m a in ta in ed  for m en 
and  women.
Student Activi t ies
STUDEN TS enrolled in the four-year course in Hotel Adm inistra­tion are members of the Cornell University undergraduate body. 
As such they participate in all the customary student activities; they 
represent the University on athletic teams, are members of the musical 
clubs, are cadet officers in the two Reserve Officers T rain ing  Corps, and 
hold office on the boards of student publications. T hey are eligible 
to membership in the social fraternities and the appropriate honorary 
fraternities.
Hotel students also conduct among themselves a num ber of special 
enterprises in addition to those of the U niversity as a whole. Every stu­
dent is eligible to membership in the Cornell Hotel Association. U pper­
classmen who distinguish themselves in student projects w in member­
ship in Ye Hosts, the recognition organization. Ye Hosts act as a re­
ception committee for the new students and for visiting hotelmen.
U nder the auspices of the Cornell Hotel Association inform al teams 
are organized to represent the hotel course in intram ural sports, a pre­
dom inant feature of Cornell athletic activity. T he Association is 
responsible for the Ezra Cornell Hotel-for-a-Day, a project in con­
nection w ith which the students organize and finance a hotel operating  
company, take over one of the University buildings, and open and  
run it as a hotel for a day w ith all the appropriate ceremony. They  
plan, prepare, and serve w ithout assistance an elaborate “opening” 
dinner attended by leading hotelmen.
Each year a group of upper-class students is taken to New York City 
to attend the convention of the New York State Hotel Association, 
to visit the N ational Hotel Exposition, and to make a tour of inspec­
tion of m etropolitan hotels. Groups also attend the Midwest Hotel 
Exposition in Chicago, the New England Hotel Exposition in Boston, 
and the New Jersey Hotel Exposition in A tlan tic City. T he students 
participate in social functions associated w ith the conventions. W ith  
the alum ni organization, the Cornell Society of Hotelmen, they en­
tertain at smokers the hotelmen who ate attending the conventions.
A  chapter of the Ju n io r Hotelmen of Am erica and a ju n io r chapter 
of the Hotel Greeters of America have been established in the student 
body.
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PLACEMENT SERVICE
In cooperation with the Cornell Society of Hotelmen the office of 
the hotel department maintains an active and aggressive placement 
service to assist students in obtaining hotel jobs during the summer 
and to assist graduates in making contacts for perm anent positions. 
A  feature of the placement work is the development, through the 
annual Ezra Cornell opening, and the attendance of hotel conven­
tions and similar functions, of numerous contacts between students 
and hotelmen. As a result, the students and new graduates have an 
extensive acquaintance among prospective employers.
A number of hotel and restaurant organizations offer “internship” 
or “trainee” programs to the members of the ju n io r and senior classes. 
W hile the details vary among the organizations, a ll the programs con­
template a year or more of training w ith experience in all the depart­
ments and with supplemental instruction. In some cases no commit­
ment is made by the employer or the trainee beyond the period of 
training. In others, more definite arrangements are made. Cooperating 
organizations have included the W aldorf-Astoria, the American Hotels 
Corporation, the Mayflower, Hotels Statler, Inc., S'touffer Brothers 
Inc., and Greenfields.
Favored as it is by the endorsement of the Am erican Hotel Associ­
ation, the hotel department and its work is known to all im portant 
hotelmen. Many of them contribute instruction either directly or 
through members of their staffs. Consequently, Cornell hotel grad­
uates have been well received in the industry. Many of the graduates 
have themselves already attained posts of sufficient importance to 
enable them to place some of their younger associates. A ll these help­
ful contacts and the excellent record of graduates have contributed to 
the excellent placement record of the Department.
The first Cornell hotel class was graduated in 1925, w ith eleven 
members. On Ju ly  1, 1947, the last count, there were 764 living grad­
uates. 1  he partial list below gives an indication of the types of positions
H O TELS
A lexander, W . A. ’36, G eneral M an ager, A rrow head  H otel Com pany, B ro o k in g  
South D akota. 6 ’
A m berg, E. L. ’32, M an ager, H otel Pontiac , Oswego, New York.
Ames, A. A. ’40, O w ner-M anager, H otel Am es, St. P etersburg , F lo rida .
A rbogust, M rs. Jean  ’29, O w ner-M anager, S aw b ill Lodge, T o fte, M innesota.
Baker, K. W . ’29, M an ager, H ote l T raym o re , A tlan tic  C ity , New Jersey.
B ehringer, G. F. ’34, V ice-P residen t, Sh e lter Is lan d  H ouse, Sh e lter Is land  H eigh ts 
New York. &
Benner, D. L. ’34, M anager, New A lb an y H otel, A lban y, G eorgia.
B en tley , L . V. ’33, O w ner-M anager, M o lly  P itcher H o te l, C a r lis le , P enn sylvan ia . 
B inns, J .  P . ’28, V ice-Presiden t, H ilto n  H otels, New York C ity . •
Boggs, R . H . ’26, M an ager, H ote l K ennewood, E lizabeth tow n, P enn sylvan ia . 
B orhm an , J .  W ., J r . ,  ’41, M an ager, H ote l W h itm an , Pueb lo , Colorado.
Bostrom , E. L. ’37, M an ager, H otel H uron , Y p s ilan ti, M ich igan .
Bow dish, A . C. ’26, O w ner-O perator, G rand View7 H ote l, M oun t D ora, F lo rida . 
Boyer, L. M . ’35, R es id en t M an ager, H ote l W oodruff, W atertow n , New York. 
B riggs, F. H . ’35, G eneral M an ager, M oun t R o ya l H o te l, M o n trea l, C anada.
B righ t, T .  M . ’27, O w ner-M anager, C o lon ia l T e rrace  H ote l, A tlan ta , G eorgia.
B row n, C. A . ’31, M an ager, H ote l L o rra in e , T o led o , Ohio.
Brow n, J .  M ., J r .  ’44, W in te r : M an ag in g  D irector, H illsboro  C lub , Pom pano, F lo rida ;
Sum m er: M an ag in g  D irector, T h e  W aum bek , Jefferson , New H am psh ire.
Brow n, R . L . ’39, O w ner-M anager, V ic to ria  H o tel, I th aca , New York.
B rush , R . M . ’34, M an ager, T h e  Sheraton -B iltm ore , P rovidence, R hode Island . 
B udden hagen , A. E. ’27, M an ager, S ir  W a lte r  H otel, R a le ig h , N orth  C aro lin a . 
B u rdge, Everett E. ’30, M an ager, H o te l R ob id o ux , St. Jo seph , M issouri.
B u th orn , W . F. ’32, M an ager, L aC o urt H otel, G rand Ju n c tio n , Colorado.
C lark , E. K. ’37, A ssistan t to the P residen t, H ow ard  D ayton H otels, D aytona Beach, 
F lorida .
C list, W . M . ’45, M an ager, H ote l, C lub  an d  C afeteria  fac ilit ie s , K im b erly -C lark  Cor­
p o ratio n , N eenah, W isconsin .
Coats, C. C. ’33, O wner, K an-Ya-To In n , Skaneateles , New York.
Cole, J .  W . ’30, M an ager, H ote l G eneral B rodhead , B eaver F a lls , P enn sylvan ia . 
C oppage, E. W . ’33, O w ner-M anager, A berdeen  H ote l, Longport, New Je rsey . 
C ran d a ll, J .  M . ’25, W in te r : M an ager, H ote l Boca G rande, Boca G rande, F lo rid a ;
Sum m er: M an ager, T h e  Essex & Sussex, S p r in g  L ake B each , New Jersey . 
C um m ings, R . E. ’40, M an ager, Jam es W ilso n  H ote l, C a r lis le , P ennsylvan ia .
Davis, R . E. ’30, M an ager, V inoy P ark  H otel, St. P etersbu rg , F lo rida .
D ayton, H . L. '28, P residen t and  G eneral M an ager, H ow ard  D ayton H otels, D aytona 
B each , F lorida .
D eveau, T . C. ’27, G eneral M an ager, T h e  Sheraton  H otel, W ash in g ton , D. C. 
F oderm aier, F. C. '43, M an ag er, O ld D rover’s In n , Dover P la in s, New York. 
F o rtin er, J .  S. ’41, R es id en t M an ager, B e l-A ir H o te l, Los A ngeles, C a lifo rn ia .
F ry, A . G. ’38, M an ager, L a  P laya  H o te l, C arm el, C a lifo rn ia .
G ibbs, L . C. ’26, P artn er, H ow ard D ayton H otels, D aytona B each , F lo rida .
G ilm an , W . E., J r . ’36, M an ager, G ilm an  H ot Springs, G ilm an  H ot Springs, C a l i­
fo rn ia .
G ilson, E. W . ’42, O w ner-M anager, H ote l W agn er , P enn  Y an , New York.
Gore, J .  A. ’42, M an ager, G overnors C lub  H otel, F t. L au d erd a le , F lo rid a .
G orm an, W . P . ’33, M an ager, H ote l H enry , P ittsb u rgh , P enn sylv an ia .
G ray, F. ’34, M an ager, H ote l W ash in gton , C ham bersburg , P enn sylv an ia . 
G rossinger, P . L. ’36, W in te r : M an ager, G rossinger Pancoast H o te l, M iam i Beach , 
F lo rid a ; Sum m er: M an ager, G rossinger H otel, F ernd a le , New York.
H ahn , L. E. ’33, O wner, Concord L ex ing ton  H otel, M in neapo lis , M innesota . 
H an d lery , P. R . ’43, M an ager, L ake M err itt  H ote l, O ak land , C a lifo rn ia .
H ankoff, T . B. '43, M an ager, P an  A m erican  H o te l, M iam i, F lo rida .
H artn e tt , P . F. ’34, P artn er-M an ager, H o te l D uBois, D uBois, P ennsylvan ia . 
H im m elm an , L . P. ’33, M an ager, B en jam in  F ran k lin  H otel, S ea ttle , W ash ington .
PLACEM EN T
H old ing, R . '32, M anager, W ellin g ton  H otel, A lb an y , New York.
H oltzm an , R . E. ’41, R esiden t M an ager, H otel C arter, C leveland , Ohio.
H ougen, R . T . ’35, M an ager, Boone T avern , B erea , K entucky.
Irv ing , F. J .  ’35, O w ner-M anager, F rien d ly  H otel, D aytona Beach , F lorida .
Irw in , R . p. ’33, M anager, L a  V alencia , L a  Jo lla , C a lifo rn ia .
Ja ck so n , H . S. ’33, O w ner-M anager, A sbury C arlton  H otel, A sbury Park , New Jersey. 
Jen n in g s, C. A. ’25, P residen t, H otel E lton , Inco rpo rated , W ate rb u ry , C onnecticut 
Ju s t , P. O. ’34, M anager, Osthoff H otel, E lkh art L ake, W isconsin .
K etterer, V. M . ’37, M an ager, H ote l Seneca, G eneva, New York.
K ing, F. M ., J r .  ’34, O wner-O perator, B ra ley ’s In n , Bolton L and ing , New York 
Lee, L. H. ’30, P residen t and  G eneral M an ager, H ote l L agu n a , L agun a  Beach 
C alifo rn ia .
Lose, H. F. ’35, V ice-Presiden t, H ote l Jayh aw k , T opeka , Kansas.
L uke, A. D. ’36, M anager, D ale H otel, F lo ldrege, N ebraska.
M cA llister, A. J .  ’29, M an ager, M aro tt H ote l, In d ian ap o lis , In d ian a .
M acD onald , U. A . '38, M an ager, H ote l C ad illac , R ochester, New York.
M acL ennan , H . A. ’26, G eneral M an ager, C ard y H otels, T oron to , O ntario , C anada.
M acN ab, J .  K. ’38, Co-O wner and  M an ager, D elray Beach  H otel, D elrav Beach 
F lorida . ' ’
M acN ab, R . B„ J r .  ’36, P artn er-M an ager, M acN ab B rothers H otel C om pany Boze­
m an , M ontana.
M artin , T . W „ J r .  ’32, Owner, T h e P re s id en tia l In n , Conw ay, New H am psh ire.
M errick , A. B. ’30, M anager, H ote l R oger Sm ith , W ash ington , D. C.
M iner, F. L. ’26, M anager, Lake M ohonk M o un ta in  H ouse, M ohonk L ake, New York. 
M itroff, A. P. ’42, M an ager, H otel A dnabrow n , Springfie ld , V erm ont.
M oon, H . V. ’30, P residen t, P isgah  N ation a l Forest Inn , A shev ille , N orth C aro lin a 
M orris, A . E. ’31, P roprieto r, A m erican  H ote l, B eth lehem , P ennsylvan ia .
M oser, A. C. ’40, R esiden t M anager, H ote l R oger Sm ith , Stam ford , Connecticut. 
M untz, W . E. ’33, M an ager, T h e  M iram ar H otel, San ta  B arb ara , C a lifo rn ia . 
M urph y, J .  J . ,  J r .  ’38, O w ner-M anager, A rlin g ton  In n , Potsdam , New York. 
N euhauser, J .  B„ J r .  ’41, O w ner-O perator, M ajo r P e lh am  H otel, Pelham  G eorgia 
Newsom, D. W . ’42, O wner, E agle Knob Lodge, C ab le , W isconsin .
N orton, C. G. ’38, O w ner-M anager, T h e  Loom arw ick, New Preston, Connecticut. 
Noyes, R . S. ’43, M an ager, H ote l W estw ard  Ho, P hoen ix , A rizona.
Ogden, Jo hn  ’39, V ice-Presiden t, H otel W isconsin , M ilw aukee , W isconsin .
P arlette , B. A. ’32, P roprieto r, Seaspray H otel, V irg in ia  B each , V irg in ia .
Pearce, J .  W „ J r .  ’39, O w ner-M anager, T h e  G arnet Inn , C enter H arbor, New H am p ­
shire.
Perry, J .  F. ’30, A ssistant to the P residen t, A m erican  H otels C orporation , New York 
C ity.
Pew, R . H. '33, M an ager, T h e  V ik ing , N ew port, R hode Island .
R am age, E. D. ’31, G eneral M anager, H illc rest H ote l, T o ledo , Ohio.
R ay , F. J .  '38, M an ager, St. C harles H otel, D ickinson, N orth D akota.
R eb er, J .  G. ’40, M an ager, M arkeen  H otel, Buffalo , New York.
R eyno lds, H. E. ’25, M an ager, H ote l New B ern ian , New B ern , N orth C aro lin a .
Rose, R . A. ’30, P roprieto r, Sharon  Inn , Sharon , Connecticut.
St. L au ren t, G. C. '33, P residen t, St. L au ren t H otels, New York C ity .
Sayles, C. I. ’26, Sum m er: M an ager, S ta r Lake In n , S tar L ake, New York.
Schm id , A. ’42, M an ager, Lake Shore H ote l, C leve land , Ohio.
Schm id t, G. H . W . '38, M an ager, G eorge W ash in g ton  H ote l, Jack so n v ille , F lorida . 
Seneker, V. M . ’35, M an ager an d  V ice-P residen t, H o te l B risto l, B risto l, V irg in ia- 
Tennessee.
Shea, J .  L . ’26, P roprieto r, H olm ew ood, Oenoke R id g e , New C an aan , Connecticut. 
Sh ields, W . W . ’33, M an ager, H otel Bannock , Pocate llo , Idaho .
S h inn en , H . I. ’34, M an ager, O naw a Lodge, M o un ta inh om e, P enn sylv an ia .
S lack , J .  L . ’26, M anager-Lessee, Old G reenw ich  In n , O ld G reenw ich , Connecticut. 
Sm ith , B. R . 39, V ice-P residen t, Sh irley-Savoy H otel, D enver, Colorado.
Sm ith ! J .  B. ’31, P residen t, W en tw orth -by-the-Sea, Portsm outh , New H am psh ire. 
Sm ith , R ., J r .  ’33, M an ager, H otel Pfister, M ilw aukee , W isconsin .
Sm ith , T . M . ’39, A ssistant G eneral M an ager, C o lon ia l H ote ls, M iam i, F lo rida . 
T em p le , J .  B. ’38, M an ager, G eneral O glethorpe H otel, S avan nah , G eorgia.
T ra u b , G. F. ’31, O w ner-O perator, A lexan d er H am ilto n  In n , C lin to n , New York. 
T r ie r , R . C ., J r .  ’32, G eneral M an ager, Pocono M anor In n , Pocono M anor, Pennsyl- 
v an ia .
T yo , R . ’27, V ice-P residen t and  G eneral M an ager, P ackard  H otels Com pany, F ind-
la y , O hio. .
W ash b urn , W . C. ’40, G eneral M an ager, Stafford Springs H o tel, Stafford Springs,
M ississipp i. _ ,
W ein e r, M . M . ’35, W in te r : O w ner-M anager, P lym ou th  H ote l, M iam i B each , F lo rida ;
Sum m er: O w ner-M anager, W h ite  R oe Lake In n , L iv ingston  M anor. New York. 
W estfa ll, H . E. ’34, O w ner-M anager, H otel P rince, T u nkhan no ck , P enn sylvan ia . 
W h itac re , E. B. ’35, M an ager, H ote l W h itt ie r , P h ilad e lp h ia , P enn sylvan ia .
W ickes, M ary  (M rs. A. V. T a f t)  ’26, M an ager, H ote l Em bassy, T am p a , F lo rida . 
W illiam s, H . B. ’30, M an ager, T h e  W aldo rf-A sto ria , New York C ity .
W illiam s, R . W . ’35, M an ager, H ote l S tuyvesant, Buffalo , New York.
W rig h t, E. T . ’34, R es id en t M an ager, L ake P lac id  C lub , L ake P lac id , New York.
R E ST A U R A N T S
A lliso n , N. T . ’28, M an ager, Stouffer’s, 540 F ifth  A ve., New York C ity .
A nders, W . R . ’43, M an ager, A nders C afeteria , C leve land , Ohio.
Babcock, J .  L ., J r .  ’36, V ice-P residen t, A ir lin e s  C atering , Dobbs H ouse, Inco rpo rated ,
M em phis, Tennessee.
B ilg e r , R . M . ’40, M an ager, Yodel Inn  R estau ran ts , B a ltim o re , M ary lan d .
B la ir  B J ’33 M an ager, B la ir ’s W ilsh ire , Inco rpo rated , Los A ngeles, C a lifo rn ia . 
B lan k in sh ip , W . C. ’31, M an ager, S tou ifer’s Shaker S quare R estau ran t, C leve lan d ,
Ohio.
B u llock , J .  A . ’32, M an ager, Com m issary D ivision , P ru d en tia l L ife  In su rance Com ­
p an y , N ew ark, New Jersey .
C lem ent, C. A. ’28, M an ager, C afeteria , A m erican  Viscose C orpo ration , M arcus Hook,
P enn sylvan ia .
Cohn, J .  H . '41, M an ager, V an  de R am p 's Coffee Shop, Los A ngeles, C a lifo rn ia . 
Conner, J .  W . ’40, M an ager, R estau ran t, H ote l F avorite , P iq u a , Ohio.
Copp, B . F. ’29, V ice-P residen t, Stouffer C orpo ration , C leve lan d , Ohio.
D illenbeck , H . A. ’37, R estau ran t M an ager, H ot Shoppes, W ash in gton , D. C. 
D un lap , A. W . ’25, Superv isor, O perators’ Q uarters , New Je rsey  B e ll 4  e lcphone Com ­
pan y, N ew ark, New Jersey .
PLACEM EN T 31
E n ge lh ard !, C. ’42, M anager, Sky Chefs, Inc., G reater C in c in n ati A irp o rt, E rlanger, 
K entucky.
Estes, D. ’43, O wner, ‘'L an d fa ll,” W oods H ole, M assachusetts.
Faber, E. C. ’28, Owner, Faber's B akeries, B u lfa lo , New York.
Floros, N. P. ’36, M an ager, N orm andie R estau ran t, I th aca , New York.
G ille tte , K. ’28, O w ner-M anager, G ille tte ’s R estau ran t, E lm ira , New York.
Gordon, L. ’39, R estau ran t M an ager, P ickw ick H o tel, San  D iego, C a lifo rn ia . 
H e ilm an , H . R . ’39, P residen t, H e ilm an ’s R estau ran ts , L o ra in , Ohio.
H erb , H . G. ’31, M an ager, Stouffer’s B road  S treet R es tau ran t, P h ilad e lp h ia , P enn ­
sy lvan ia .
Hess, M . W . ’31, M an ager, Sky Chefs Inco rpo rated , G reater C in c in n ati A irp o rt, 
C in c in n ati, Ohio.
H ines, G. H. ’42, Superv isor, In d u str ia l Feed ing , B la ik ie  and  Stevens, New York C ity . 
H offm ann, S. C. ’39, M an ager, W estern  A irlin es  Cafe, M cC arron  F ie ld , Las Vegas, 
N evada.
K ellogg, C. F„ J r .  ’38, M an ager, C afeteria , B lue  Sw an M ills , W averly , New York. 
K ram er, H. W . ’38, M an ager, K ram er's R estau ran t, P ittsbu rgh , Pennsylvan ia .
Lew is, R . W . ’30, P artn er, Sam ’s R estau ran t and  T avern , H ackensack, New Jersey . 
L inz, M . ’43, M an ager, Lobster R estau ran t, New York C ity .
M attocks, L. E. ’31, O w ner-M anager, G ille tte ’s C afeteria , I th aca , New York.
M ayer, H. M . ’39, V ice-Presiden t and  Chicago p la n t  m anager, Oscar M ayer Com ­
pan y, Chicago, I llin o is.
M ontague, H. A. ’34, A ssistant to P residen t, R estau ran t Associates, Incorporated  New 
York C ity .
M oran , H. A. '40, M an ager, L unch  an d  B akery D epartm ents, F. W . W oolw orth  
Com pany, Syracuse, New York.
N atunen , E. O. 37, M an ager, N ewark B ranch , H ot Shoppes C aterers, Incorporated , 
N ew ark, New Jersey .
Phelps, S. N. ’39, A ssistant to E xecutive V ice-P residen t, H ot Shoppes, W ash ington ,
R eye lt, H. G. 39, P residen t, W illiam so n  & R eye lt, In co rpo rated , New R ochelle , 
New York.
Scott, L. N. ’39, M anager, W ool-Scott B akery , I th aca , New York.
S teinberg , R . W . ’29, M anager, R estau ran t D ivision , M arsh a ll F ields, Chicago 
Illino is.
T ay lo r, E. J .  ’37, O w ner-M anager, T h e  D utch C upboard , D ow nington, Pennsylvan ia . 
T erw illige r , E. 28, M an ager, Stouffer’s 57th S treet R estau ran t, New York C ity . 
T iffany, B. D. ’39, C aterin g  M an ager, H otel Spokane, Spokane, W ash ington .
T u rn e r , F. M . ’33, O w ner-M anager, S tad ium  C lub  Cafe, Los A ngeles, C a lifo rn ia .
\ anderslice , J .  A . ’43, G eneral M an ager, V an 's R estau ran ts , H arrisb u rg , Pennsyl- 
van ia .
W atson, E. B. ’28, G eneral M anager, L om bard  E nterprises, O akland , C a lifo rn ia . 
W egner, N. '27, M an ager, B ishop C afeteria , Rockford , I llin o is.
W h iteh ill, R . K. ’39, R ep resen tative , H ard in g  W illiam s, W inston  Salem , N orth 
C aro lin a .
W lad is , A. N. ’39, M anager, O riole C afeteria , 17 E. B a ltim o re  S treet, B a ltim ore 
M ary land .
W otiz, M . H ., J r .  ’34, G eneral M anager, W otiz M eat, Inco rpo rated , N ew ark, New 
Jersey.
CLUBS
B rady, H. J .  ’33, M an ager, C o llege C lub , Seattle , W ash ington .
B urns, T . C. ’36, G eneral M an ager, B a ltu sro l Golf C lub , Sp ringfie ld , New Je rsey . 
C lem ents, D. H . ’34, M an ager, H am ilto n  C lub , L ancaster, P enn sylvan ia .
Cobb, G. H . ’41, M an ager, Syracuse L ied erk ranz  C lub , Syracuse, New York. 
F ils in ger, M . O. ’39, M an ager, W ilm in g to n  C oun try C lub , W ilm in g to n , D elaw are. 
Frazer, H . E. ’34, M an ager, F ishers Is lan d  C lub , F ishers Is lan d , New York. 
H arrin g to n , A . A . ’30, M an ager, Buffalo  A th le tic  C lub , B uffalo , New York.
H uber, H . L . ’39, M an ager, N orth  Shore C oun try  C lub , G len H ead , L ong Island , 
New York.
L afey , C. W . ’40, M an ager, T h e  Brookside C o un try  C lub , Pottstow n, P enn sylvan ia . 
L ucha, A . M . ’35, G eneral M an ager, W ilm in g to n  C o un try  C lub , W ilm in g to n , D ela- 
w are.
M erw in , E. O. ’36, M an ager, C h arlo tte  C oun try C lub , C h arlo tte , N orth  C aro lin a . 
M idd leton , J .  C. ’36, M an ager, M ohaw k Golf C lub , Schenectady, New York.
N ewcomb, F. W . ’40, M an ager, N iaga ra  C om m unity C lub , N iagara , W isconsin . 
O lsen, E. L . ’36, M an ager, H ouston C lub , H ouston , T exas .
R eag an , R . A ., J r .  ’38, M an ager, R om e C lub , R om e, New York.
R ed ing to n , R . E. ’32, M an ager, E lm ira  C ity  C lub , E lm ira , New York.
S au rm an , I. C . ’38, M an ager, M a rg a r ita  C lubhouse, P an am a C an a l Zone.
T en  Broeck, D. L . ’37, M an ager, K nollwood C oun try C lub , W h ite  P la in s, New York. 
W ald ro n , P . A . ’35, G eneral M an ager, C ap ita l C ity  C lub  and  C o un try C lub , A t­
la n ta , G eorgia.
W e lt, H . E. ’34, M an ager, Scranton  C lub , Scran ton , P ennsylvan ia .
W h item an , K. I. ’41, M an ager, T ren to n  C oun try  C lub , T ren to n , New Jersey .
D O RM ITO RIES AND UNIONS 
Cope. H. C. ’41, M an ager, R es id en tia l H alls, E arlh am  C o llege , R ichm ond , In d ian a . 
D avis, W . N. ’31, Superv isor of D orm itories an d  M an ager of G raduate H ouse, M assa­
chusetts In stitu te  of T echno logy, C am bridge, M assachusetts.
F auerbach , G. ’35, M an ager, C ity  C o llege C afeterias an d  D in in g  Room s, C ity  C o llege 
of New York, New York C ity .
H annum , P. C. ’33, Superv isor, R esidence H a lls , U n ivers ity  of C a lifo rn ia  a t  Los 
A ngeles, Los A ngeles, C a lifo rn ia .
M ille r , W . H . ’38, D irector of D in ing  H a lls , V irg in ia  Po lytechn ic In stitu te , B lacks­
b u rg , V irg in ia .
M in ah , T . W . '32, M an ager, D in in g  Room s, D uke U n ivers ity , D urham , N orth  
C aro lin a .
Shaw , M . R . ’34, M an ager, R es id en tia l H alls , C orne ll U n iversity , I th aca , New York. 
Sum m ers, R . A. ’41, D irector of D in ing  H alls, M id d leb u ry  Co llege, M id d leb u ry , 
V erm ont.
W h itin g , E. A . ’29, A ssistant D irector, W illa rd  S tra ig h t H a ll, C o rne ll U n ivers ity , 
Ithaca , New York.
H O SPITALS
C addy, E. R . ’33, D irector, St. Jo h n ’s H o sp ita l, B rooklyn , New York.
C orw in , C. D. ’35, T re asu rer , C lifton  Springs S an ita r iu m , C lifton  Springs, New York. 
Jackson , M . W . ’31, A ssistant A d m in istra to r, Q ueen ’s H osp ita l, H ono lu lu , H aw aii. 
L ud ew ig , V. F. ’34, A ssistant to P residen t, K ah ler C o rpo ration , R ochester, M innesota . 
V and erw arker, R . D. ’33, Passavant H o sp ita l, Chicago , I llin o is .
Admission
A dm ission to the Course in H otel A dm in istratio n  is g ranted  to the 
prospective student who meets:
A . T h e  reg u la r academ ic entrance requirem ents, and
B. T h e  requirem ents in  personal qualifications.
A C A D E M IC  R E Q U IR E M E N T S
T h e app lican t m ust have com pleted a secondary-school course and  
must offer fifteen units o f  entrance credit includ ing  English, fo u r years 
(three units), and m athem atics, tw o units. T h e  rem ain ing  units are to 
be selected front the fo llow ing  list. T h e  figures in parenthesis fo llo w in g  
each subject indicate its va lue  in entrance units and show the m inim um  
and the m axim um  am ount o f credit a llow ed  in  the subject.
1. English, 4 years (3) 10. Physics ..........................................(1)
2. 1st to 3d Year Greekf.... ( 1 , 2 , 3)  11. Chemistry ................................... (1)
3. 1st to 4th Year L atin f... .(1, 2, 3, 4) 12. Physical Geography.(iZ-1)
4. 1st to 4th Year Germanf..(1, 2, 3, 4) 13. Biology*........ m
5. 1st to 4th Year Frenchf.. .(1, 2, 3, 4) 13a. General Science.(1)
6. 1st to 4th Year Spanishf. .(1, 2, 3, 4) 14. Botany*....(!/-l)
7. 1st to 3d Year Italian-}* (1, 2, 3) 14a. Zoology* ...............................(14—1)
8a. Ancient History................(P4—1) 15. Bookkeeping ...........................(Vr-!)
8b. European History.................. i 6. Agriculture, Home
8c. English History................................................. Economics  (i^-H
8d. American History and Civics (\/2~ l) 17. Drawing ................................ 0/H)
9a. Elementary Algebra........................(1) 18. Manual Training 1)
9b. Intermediate Algebra.................... (1) ["Any high-school subject or)
9c. Advanced Algebra........................(\/2) I subjects not already used I
9d. Plane Geometry (1) y- and acceptable to the Uni- f
9e. Solid Geometry..............................( y j [versity.
9f. Plane Trigonometry (y 2) '
A  candidate m ay obtain  credit in  the subjects he wishes to present 
fo r adm ission in one o r m ore ways, as follow s:
1. By presenting an acceptable school certificate.
H igh-school and other p rep arato ry  w ork is appraised  by the D irector 
o f Adm issions. C redentials should be sent to him  at the A dm in istratio n  
B uilding, Ithaca, New York.
+nn,n , a,P? llCra n t 'h a i counted Biology (1), he m ay not also offer Botany (H)  or Zoology (H ).TUne yea r of a single language by itself w ill not be counted.
2. By passing, in the required subjects, the examinations of the Col­
lege Entrance Examination Board.
3. By passing the necessary Regents examinations.
Since students enroll for the work in Hotel Adm inistration at Cornell 
University from all parts of the United States and from  other countries, 
and since the subjects of study available to students in the high schools 
vary from  section to section, the prospective student is allowed wide 
freedom in the choice of his high-school subjects. O nly English, 
obviously valuable, and the minimum mathematics necessary for the 
im portant required sequence of courses in engineering are specified. 
Students and vocational advisers should not, however, be misled by 
this freedom. T he curriculum  in hotel adm inistration includes a 
num ber of rigorous courses in accounting, science, and engineering, 
and, while the committee on admissions gives due weight to the more 
personal factors, it insists, for the protection of the prospective student, 
on evidence of good scholastic ability,—ability to carry an exacting 
college program.
For those students who attend the larger high schools w ith a wealth  
of offerings, some suggestions as to choice of studies may be welcome. 
T he committee believes that a sequence of study of at least three years 
of a foreign language is likely to be useful to the hotelm an or restau­
rateur and that its completion is an evidence of scholastic ability. Two  
years of a language are of much less value than three, and one year of 
a single language is not acceptable.
A  three- or four-year sequence in mathematics is also evidence of 
good workmanship. Trigonom etry is useful in the engineering courses. 
Of the sciences, physics, as an additional foundation for the engineer­
ing, and chemistry, are preferred. Some history should be included.
In the selection of a preparatory course, consideration should be 
given to the student’s interests and the school’s facilities. It may be, 
nevertheless, that the following suggested preparatory program w ill 
be helpful to the adviser, the parent, and the student.
E nglish , th ree un its  (four years) the stu d en t an d  the fac ilit ie s  of the
Foreign  lan g u ag e , th ree  u n its  school
French , G erm an, Span ish , o r L a t in . Science, two un its  
M athem atics , th ree un its  - Physics (h e lp fu l in  the en g in eerin g );
A lgeb ra , and  P lane  G eom etry. A lso, C hem istry (h e lp fu l w ith  foods w ork);
if  possib le, T rigon om etry , A dvanced G eneral Science; B io logy (he lp fu l
A lgebra , or So lid  G eom etry w ith  foods w ork)
H istory , a t  le a st one u n it  E lectives, enough  un its  to m ake the
Chosen accord ing to the in terest of to ta l fifteen.
PERSONAL REQUIREM ENTS 
As more applicants can meet the academic requirem ents stated under 
A  than can be accommodated, the Faculty attempts to choose through
a Committee on Admissions (whose decisions are final) those likely to 
profit most by the instruction offered. Prospective students in Hotel 
Adm inistration who are able to, or expect to be able to, meet the aca­
demic requirements of the College should therefore present to the 
Director of Admissions, on blanks provided by him, evidence of their 
qualifications for admission to the hotel course. They should also 
arrange through the College Entrance Examination board of Prince­
ton, New Jersey, to take the Scholastic Aptitude Test given by that 
board. The committee interviews the applicant students; notes the 
content of the preparatory courses; considers all available evidence 
with regard to character, scholarship, seriousness of purpose, and fitness 
for hotel work; and on the basis of this evidence selects the applicants 
to be admitted.
For admission in September, formal application must be filed at 
the Office of Admissions, Cornell University, Ithaca, New York, before 
March 1. For admission in February, application must be filed before 
December 1.
Every candidate for m atriculation must submit to the Director of 
Admissions a satisfactory certificate of vaccination against smallpox, 
preferably not later than August 1 if he is to be admitted in October, 
or not later than January 1 if he is to be admitted in February. It w ill 
be accepted as satisfactory only if it certifies that w ithin the last five 
years a successful vaccination has been performed or three unsuccess­
ful attempts at vaccination have been made.
Every candidate for admission must file with his application at the 
office of the Director of Admissions either a certificate of good moral 
character or, if he has attended some other college or university without 
graduating from it, a certificate of honorable dismissal from  it.
ADVANCED STANDING
W ith  the approval of the Committee on Admissions students may be 
admitted to the hotel course w ith advanced standing from  other insti­
tutions of collegiate grade. T o such students credit w ill ordinarily be 
given, against the specific degree requirements, for those courses for 
which substantially equivalent work has been done. For that portion of 
the student’s work not applicable to the specific requirements credit up 
to twenty-four hours w ill ordinarily be given against the requirem ent 
of one hundred and twenty hours. Such students w ill be held, in com­
mon w ith the others, for the completion of the hotel-practice require­
ment before the last term of residence. Formal applications for ad­
mission should be filed before A p ril 1 w ith the Director of Admissions, 
Administration Building, Cornell University, Ithaca, New York.
COLLEGE G RAD UATES
A  number of college graduates looking forward to executive po­
sitions in the hotel field have found it possible to arrange attractive 
one-year or two-year programs of study in the specific hotel courses. 
W hen approved by the Committee on Admissions, such students enter 
as undergraduates w ith advanced standing, and their schedules are 
specifically arranged to fit the individual’s preparation and aims. The 
amount of time necessary to meet the degree requirem ents varies with 
the student’s previous study and hotel experience, but should ordi­
narily not exceed four or five semesters. Those not interested in the 
second degree can cover a substantial and w orthwhile amount of hotel 
subject m atter in an intensive one-year course. But students planning  
a one-year program are cautioned that with the current heavy demand 
for the limited-capacity laboratory courses a delay of a semester or two 
is not unusual in securing admission to advanced laboratory courses. 
College students planning to study hotel adm inistration after gradua­
tion should seek hotel experience during the summer months, and are 
advised to consult the Department of Hotel Adm inistration regarding 
their undergraduate programs.
REQUIREM ENTS FOR G R AD U A TIO N
Students regularly enrolled in the courses in Hotel Adm inistration  
are candidates for the degree of bachelor of science.
T he requirements are the completion, w ith a general average grade 
of seventy, o f one hundred and twenty hours, required and elective, 
as set forth below; the completion, before the last term of residence, 
of sixty points of hotel-practice credit as defined on page 44; and the 
completion, during the first terms of residence, of the U niversity re­
quirements in m ilitary science and tactics (page 24) and physical train­
ing (page 25).
A  suggested program of courses arranged by years appears on pages 
37 to 39. The specifically required courses, there indicated, account for 
seventy-two of the total of one hundred and twenty hours. From the 
list o f hotel electives (page 40) some combination courses, the credit 
for which totals at least twenty-four hours, is also to be taken. The  
rem aining twenty-four hours may be earned in courses chosen at w ill, 
with the approval of the adviser, from courses offered by any college 
of the University, provided only that the customary requirements for 
admission to the courses chosen are met.
Credit earned in the courses in M ilitary Science and Tactics, required  
of all physically fit men students, except certain classes of veterans, may 
be counted in the twenty-four hour group of free electives. Both men 
and women students are required by the U niversity Faculty to take 
courses in physical education, but no credit against the academic degree 
requirem ent is allowed for these courses.
Curriculum
(G rouped accord ing to years)
T H E  FRESH M AN  YEAR
S p e c i f i c a l l y  R e q u i r e d
C r e d i t
H o u r s
O rien tation  (H o t e l  A d m in i s t r a t i o n  i ) .................................................................................................  1
A ccounting (H o t e l  A c c o u n t i n g  81 and  82) .......................................................................................  8
In troducto ry Course in  R ead in g  and  W r it in g  (E n g l i s h  111 and  112)............................... 6
G eneral C hem istry ( C h e m i s t r y  101 and  102)..................................................................................  6
Food P reparatio n  ( F o o d  a n d  N u t r i t i o n  120)..................................................................................  3
Food P reparatio n  (F o o d  a n d  N u t r i t i o n  220 )..................................................................................  3
M echan ica l D raw ing ( H o t e l  E n g i n e e r i n g  260 ).............................................................................  3
30
S u g g e s t e d  E l e c t i v e s
(L ec tu res  on H otel M anagem en t ( H o t e l  A d m i n i s t r a t i o n  155)........................................... 1
T yp ew rit in g  ( H o t e l  A d m in i s t r a t i o n  37 )............................................................................................  2
•(•Computation (H o t e l  A c c o u n t i n g  89 ).................................................................................................  2
French accord ing  to p rep a ra t io n ...........................................................................................................  6
G eneral B io logy ( B i o l o g y  1 ).....................................................................................................................  6
(•History of the C u lin a ry  A rt ( H o t e l  A d m i n i s t r a t i o n  120).....................................................  1
T H E  SO PHO M O RE YEAR
S p e c i f i c a l l y  R e q u i r e d
H otel A ccounting (H o t e l  A c c o u n t i n g  181 an d  182)...................................................................  8
M odern Economic Society ( E c o n o m i c s  101)..................................................................................  5
Psychology ( H o t e l  A d m i n i s t r a t i o n  114)............................................................................................  3
Elective Courses in  H otel E n g in eer in g ............................................................................................... 6
Q uan tity  Food P rep ara tio n : E lem en tary  Course (I n s t i t u t i o n  M a n a g e m e n t  200) 3
M eat and  M eat Products (A n im a l  H u s b a n d r y  9 1 ).......................................    2
27
S u g g e s t e d  E l e c t i v e s
(•Lectures on H ote l M anagem en t ( H o t e l  A d m i n i s t r a t i o n  155)........................................... 1
(•N utrition and  H ealth  (F o o d  a n d  N u t r i t i o n  190)........................................................................  2
(H o te l l 'u rn ish in g  and  D ecoration ( H o u s e h o l d  Art  130).........................................................  2
(H o te l T ex tile s  ( T e x t i l e s  140)................................................................................................................  2
(H o te l H ousekeep ing (T e x t i l e s  140a).................................................................................................  1
*See pages 8 to 25 for detailed  description of courses.
fH otel elective. Twenty-four hours of courses so m arked are to be taken.
•{-Grading and  H an d lin g  V egetab le Crops (V egetab le Crops 112)...................................... 3
{M eat C u ttin g  (A n im a l  H u s b a n d r y  9 3 ) ...............................................................................................  1
■(■Quantity Food P reparatio n : P rinc ip les and  M ethods
( I n s t i t u t i o n  M a n a g e m e n t  210 )....................................................................................................... 4
•(■Quantity Food P repara tio n  and  C atering . A dvanced Course
( I n s t i t u t i o n  M a n a g e m e n t  330)....................................................................................................... 5
■(■Hotel S tew ard in g  ( H o t e l  A d m i n i s t r a t i o n  118)......................................................................... 1
•(•Catering ( H o t e l  A d m i n i s t r a t i o n  122).................................................................................................. 1
{H otel S tructu res and  M ain ten ance ( H o t e l  E n g i n e e r i n g  26 6 )........................................... 3
{-Hotel A ccounting ( H o t e l  A c c o u n t i n g  8 3 )........................................................................................ 2
{■Food and  Beverage Control ( H o t e l  A c c o u n t i n g  184)............................................................... 3
{•Front Office P rocedure ( H o t e l  A c c o u n t i n g  188)......................................................................... 1
{•Business C om m unications (H o t e l  A d m i n i s t r a t i o n  238 ).......................................................... 3
{G eneral Bacterio logy ( B a c t e r i o l o g y  1 )............................................................................................. 6
{H ousehold Bacterio logy ( B a c t e r i o l o g y  4 ) ........................................................................................ 3
{H um an  Physio logy (P h y s i o l o g y  303 ).................................................................................................  3
See also  the electives suggested  for the freshm an  year
T H E  JU N IO R  YEAR
S p e c i f i c a l l y  R e q u i r e d
C r e d i t
H o u r s
{E lective Courses in  H otel E n g in eer in g ............................................................................................. 6
*A n e lec tive course in  econom ics............................................................................................................ 3
An elec tive course in  ex p ress io n :............................................................................................................ 3
P u b lic  Speak in g  ( S p e e c h  a n d  D r a m a  101)
Elem ents of Jo u rn a lism  (E x t e n s i o n  T e a c h i n g  15)
O ral and  W ritten  Expression (E x t e n s i o n  T e a c h i n g  101 and  102)
12
S u g g e s t e d  E l e c t i v e s
{Lectures on H otel M anagem en t ( H o t e l  A d m i n i s t r a t i o n  155)........................................... I
{H otel M enu P lan n in g  ( H o t e l  A d m i n i s t r a t i o n  124).................................................................  1
{A u d itin g  ( H o t e l  A c c o u n t i n g  183)....................................................................................................... 3
{ In terp re ta tio n  of H ote l F in an c ia l S tatem ents ( H o t e l  A c c o u n t i n g  186)....................... 2
{ T ax  C om putation  ( H o t e l  A c c o u n t i n g  187)................................................................................... 2
{B u d getin g  (H o t e l  A c c o u n t i n g  281 )....................................................................................................... 2
{A ccounting P ractice ( H o t e l  A c c o u n t i n g  2 8 2 ) . . . . .....................................  3
{Advanced A ccounting ( H o t e l  A c c o u n t i n g  28 3 )......................................................................... 3
{Personnel A d m in istra tion  ( H o t e l  A d m i n i s t r a t i o n  119)..................................................... 3
{H otel F inan c ing  ( H o t e l  A d m i n i s t r a t i o n  174).............................................................................. ]
{H otel P u b lic  R e la tio n s ( H o t e l  A d m i n i s t r a t i o n  176)............................................................... 1
{H otel Prom otion (H o t e l  A d m i n i s t r a t i o n  178).............................................................................. 1
{Sales Prom otion ( H o t e l  A d m in i s t r a t i o n  278 ).............................................................................. 1
{H otel A d vertis ing  ( H o t e l  A d m i n i s t r a t i o n  179).............................................................................  1
{G eneral Survey of R ea l Estate ( H o t e l  A d m i n i s t r a t i o n  191)................................................  2
{Fundam en tals  of R ea l E state ( H o t e l  A d m i n i s t r a t i o n  192)................................................  2
{F ire and  In lan d  M arin e  In su rance ( H o t e l  A d m i n i s t r a t i o n  196)......................................  3
*The requirem ent in elective economics m ay be satisfied by any course in economics beyond Eco- 
nomics 101 or by A gricu ltu ra l Economics 111 or 115.
fH otel elective. Twenty-four hours of courses so m arked are to be taken.
JT he requirem ent in elective hotel engineering m ay be satisfied by any of the elective courses offered 
by the departm ent of Hotel Engineering and described on pages 17 and 18.
{ L iab ility , Com pensation , and  C asua lty  In su rance (H otel A d m in istra tion  1 9 7 ) .. .  3
{Special H otel E quipm ent (H o t e l  E n g i n e e r i n g  261 )..............................................................  3
{W ater Systems (H o t e l  E n g i n e e r i n g  262 ).......................................................................................  3
{Steam  H eatin g  (H o t e l  E n g i n e e r i n g  263 )................'......................................................................  3
{E lectrical E qu ipm en t (H o t e l  E n g i n e e r i n g  264 )......................................................................... 3
M oney and  B an k in g  (E c o n o m i c s  20 1 ).................................................................................................  3
C orporation  F inance (E c o n o m i c s  311).................................................................................................  3
In troduction  to the S tud y of Society (S o c i o l o g y  101)............................................................... 3
S tatistics (A g r i c u l t u r a l  E c o n o m i c s  111)............................................................................................  3
G eneral G eography (G e o l o g y  105)......................................................................................................  3
Courses in  E nglish  com position or lite ra tu re , in  h isto ry , or in  governm ent.
See also the electives suggested for the freshm an and  sophom ore year.
T H E  SEN IOR YEAR
S p e c i f i c a l l y  R e q u i r e d
C r e d i t
H o u r s
L aw  of Business (H o t e l  A d m in i s t r a t i o n  171)..................................................................................  3
3
S u g g e s t e d  E l e c t i v e s
{E lem entary Secreta ria l Sho rthand  (H o t e l  A d m i n i s t r a t i o n  131)...................................... 4
{E lem entary S ecreta ria l T yp ew r it in g  (H o t e l  A d m i n i s t r a t i o n  132)................................. 2
{Secretaria l D ictation  (H o t e l  A d m i n i s t r a t i o n  133)...................................................................  4
{Secretaria l Procedures (H o t e l  A d m i n i s t r a t i o n  134)............................................................... 2
{Office M ach ines (H o t e l  A d m i n i s t r a t i o n  135).............................................................................. 2
{Business C om m unications (H o t e l  A d m i n i s t r a t i o n  238 ).......................................................... 3
{Advanced C aterin g  (H o t e l  A d m i n i s t r a t i o n  123)........................................................................  1
{Lectures on H ote l M anagem en t ( H o t e l  A d m i n i s t r a t i o n  155)........................................... 1
{Special H otel Problem s ( H o t e l  A d m i n i s t r a t i o n  153)  2, 3, or 4
{H otel A ccounting Problem s ( H o t e l  A c c o u n t i n g  185)..............................................................  2
{Law  as R e la ted  to In nkeep in g  ( H o t e l  A d m i n i s t r a t i o n  172)................................................ 2
{Problem s in  H otel A nalysis ( H o t e l  A c c o u n t i n g  189)  2 or 3
{R eal Estate F inan c ing  and  Investm ents ( H o t e l  A d m i n i s t r a t i o n  193)............................ 2
{R eal Estate A p p ra is in g  ( H o t e l  A d m i n i s t r a t i o n  194).............................................................  2
{R esearch and  T ech n iques in  Personnel A d m in istra tio n  ( H o t e l
A d m in i s t r a t i o n  216 )...............................................................................................................................  3
{Law  of Business: Contracts, B a ilm en ts, and  A gency ( H o t e l  A d m in i s t r a t i o n  272) 2
{Law  of Business: P artnersh ips and  C orporations ( H o t e l  A d m i n i s t r a t i o n  2 7 4 ) . . .  2
{Problem s in  Food Contro l (H o t e l  A c c o u n t i n g  284 )...................................................................  1
{A ccounting M ach ines in  H otels (H o t e l  A c c o u n t i n g  288 )....................................................  1
P ub lic  Control of Business ( E c o n o m i c s  321 and  322)..............................................................  6
T ax atio n  (A g r i c u l t u r a l  E c o n o m i c s  138)............................................................................................  3
Labor C onditions and  Problem s ( E c o n o m i c s  401 ).......................................................................  3
T rad e  U nionism  and  C o llective B arg a in in g  (E c o n o m i c s  402 ).............................................. 3
Courses in  philosophy, in  m usic , and  in  the fine arts 
See also the electives suggested for the ea r lie r  years.
fH otel elective. Twenty-four hours of courses so m arked are to be taken.
H O TE L ELECTIVES
H otel A ccounting (H o t e l  A c c o u n t i n g  8 3 ).......................................................................................  2
C om putation  (H o t e l  A c c o u n t i n g  89 ) .................................................................................................  2
A u d it in g  (H o t e l  A c c o u n t i n g  183)............................................................................................................ 3
Food an d  Beverage Contro l (H o t e l  A c c o u n t i n g  184).................................................................  3
H otel A ccounting Problem s (H o t e l  A c c o u n t i n g  185)............................................................... 2
In te rp re ta tio n  of H otel F in an c ia l S tatem ents (H o t e l  A c c o u n t i n g  186)......................  2
T a x  C om putation  ( H o t e l  A c c o u n t i n g  187).....................................................................................  2
Front Office P rocedure ( H o t e l  A c c o u n t i n g  188)......................................................................... 1
Problem s in  H otel A nalysis  ( H o t e l  A c c o u n t i n g  189)............................................................... 2
Problem s in  H otel A nalysis  (H o t e l  A c c o u n t i n g  289 ).......................................................... 2 or 3
B u d getin g  ( H o t e l  A c c o u n t i n g  281 )......................................................................................................  2
A dvanced A ccounting ( H o t e l  A c c o u n t i n g  282 ).............................................................................. 3
A ccounting P ractice ( H o t e l  A c c o u n t i n g  283 )................................................................................... 3
Problem s in  Food C ontro l ( H o t e l  A c c o u n t i n g  284 ).................................................................... 1
A ccounting M ach ines in  H otels (H o t e l  A c c o u n t i n g  288 )....................................................  I
T o urism  (H o t e l  A d m i n i s t r a t i o n  5 6 )......................................................................................................  ]
H istory of H otels and  Inns ( H o t e l  A d m i n i s t r a t i o n  5 8 ) .........................................................  2
Personnel A d m in istra tion  ( H o t e l  A d m i n i s t r a t i o n  119).........................................................  3
R esearch  and  T ech n iques in  Personnel A d m in istra tio n  ( H o t e l  A d m i n i s t r a t i o n  216) 3
T y p e w rit in g  (H o t e l  A d m in i s t r a t i o n  3 7 )............................................................................................. 2
E lem en tary S ec reta ria l Sho rthand  (H o t e l  A d m in i s t r a t i o n  131)...................................... 4
E lem en tary  S ec reta ria l T y p e w rit in g  ( H o t e l  A d m i n i s t r a t i o n  132)................................. 2
Secreta ria l D ictation  ( H o t e l  A d m i n i s t r a t i o n  133)......................................................................... 4
Secreta ria l Procedures ( H o t e l  A d m i n i s t r a t i o n  134).................................................................... 2
Office M ach ines (H o t e l  A d m i n i s t r a t i o n  135)................................................................................... 2
Business C om m unications (H o t e l  A d m i n i s t r a t i o n  238 ).......................................................... 3
Sem in ar in  H ote l A d m in istra tio n  ( H o t e l  A d m i n i s t r a t i o n  153)....................... 2, 3, o r 4
L ectures on H otel M anagem en t ( H o t e l  A d m i n i s t r a t i o n  155)..........................................  1
Law  of Business (H o t e l  A d m i n i s t r a t i o n  171).................................................................................. 3
Law  as R e la ted  to In n keep in g  ( H o t e l  A d m i n i s t r a t i o n  172)............................................... 2
H otel F inan c ing  ( H o t e l  A d m i n i s t r a t i o n  174)................................................................................... 1
L aw  of Business: Contracts, B a ilm en ts, an d  A gency ( H o t e l  A d m i n i s t r a t i o n  272) 2
Law  of Business: P artnersh ips an d  Corporations (H o t e l  A d m i n i s t r a t i o n  274 )____ 2
H otel P u b lic  R e la tio n s ( H o t e l  A d m i n i s t r a t i o n  176)............................................................... 1
H otel Prom otion ( H o t e l  A d m i n i s t r a t i o n  178).............................................................................. ]
Sales Prom otion ( H o t e l  A d m i n i s t r a t i o n  2 7 8 ) . . . ...........................................................................  1
H otel A d vertis ing  ( H o t e l  A d m i n i s t r a t i o n  179).............................................................................. 1
G eneral Survey of R ea l Estate (H o t e l  A d m i n i s t r a t i o n  191).......................
F undam en tals of R eal-E state M anagem en t ( H o t e l  A d m i n i s t r a t i o n  192)
R eal-E state F inan c ing  an d  Investm ents ( H o t e l  A d m i n i s t r a t i o n  193)___
R eal-E state A p p ra is in g  ( H o t e l  A d m i n i s t r a t i o n  194)...........................................
F ire and  In lan d  M arin e  In su rance ( H o t e l  A d m i n i s t r a t i o n  196)..................
L ia b ility , Com pensation , and  C asua lty  In su rance (H o t e l  A d m i n i s t r a t i o n  1 9 7 ) .. .  3
Specia l H otel E qu ipm en t (H o t e l  E n g i n e e r i n g  261 ).................................................................... 3
W ater System s (H o t e l  E n g i n e e r i n g  262 ).............................................................................................. 3
S team  H eatin g  ( H o t e l  E n g i n e e r i n g  263 )........................................................ ....................................  3
E lectrica l E qu ipm en t ( H o t e l  E n g i n e e r i n g  26 4 )......................................................................... 3
H otel P lan n in g  ( H o t e l  E n g i n e e r i n g  265 ).......................................................................................  3
H otel S tructu res an d  M ain ten ance (H o t e l  E n g i n e e r i n g  266 )...................................... 3
R efrig e ra tio n  ( H o t e l  E n g i n e e r i n g  267 )............................................................................................  3
Food Selection  and  Purchase for the In stitu tio n  ( I n s t i t u t i o n  M a n a g e m e n t  220) 3
Q u an tity  Food P reparatio n  and  C atering . A dvanced Course
( I n s t i t u t i o n  M a n a g e m e n t  330).........................................................................................................  5
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H otel S tew ard in g  (H o t e l  A d m i n i s t r a t i o n  118).............................................................................  1
H istory of the C u lin a ry  A rt {H ote l  A d m i n i s t r a t i o n  120)....................................................  1
C aterin g  {H ote l  A d m in i s t r a t i o n  122).................................................................................................  1
A dvanced C atering  { H o te l  A d m i n i s t r a t i o n  123)........................................................................  1
H otel M enu P lan n in g  { H ote l  A d m i n i s t r a t i o n  124)...................................................................  1
N utritio n  and  H ealth  {Food  a n d  N u t r i t i o n  190)........................................................................  2
Sem in ar in  Frozen Foods {Food a n d  N u t r i t i o n  325)...................................................................  1
G eneral Bacterio logy { B a c t e r i o l o g y  1 ) .................................................................................................  6
H ousehold Bacterio logy { B a c t e r i o l o g y  4 ) .......................................................................................... 3
M eat C u ttin g  {Anitnal H u s b a t i d r y  93 )............................................................................................... 1
H otel F u rn ish in g  and  D ecorating { H o u s e h o l d  Art  130).........................................................  2
H otel T ex tile s  { T ex t i l e s  140).....................................................................................................................  2
H otel H ousekeep ing { T ex t i l e s  140a)......................................................................................................  1
Soaps and  D etergents {H ote l  A d m i n i s t r a t i o n  145)...................................................................  ]
SUGGESTED PRO G RAM  
FOR PROSPECTIVE R E ST A U R A T E U R S
T H E  FRESH M AN  YEAR C r e d i t
H o u r s
*Food P repara tio n  (F o o d  a n d  N u t r i t i o n  120).............................................................................. 3
♦Food P rep ara tio n  (F o o d  a n d  N u t r i t i o n  22 0 ).............................................................................. 3
♦General C hem istry (C h e m i s t r y  101 an d  102)   6
♦Accounting (H o t e l  A c c o u n t i n g  81 and  82 )................................................................................... 8
♦Introductory Course in  R ead in g  an d  W rit in g  \E ng l i sh  111 an d  112)....................... 6
♦O rientation (H o t e l  A d m i n i s t r a t i o n  1 )............................................................................................. 1
H istory of the C u lin a ry  A rt (H otel A d m in istra tio n  120)..................................................... 1
T y p e w rit in g  (H otel A d m in istra tio n  37 )........................................................................................ 2
30
T H E  SO PH O M O RE YEAR
G eneral B io logy (B i o l o g y  1 )...................................................................................................................... 6
French accord ing to p rep a ra t io n ............................................................................................................ 6
♦Q uantity Food P rep ara tio n : P rin c ip les  an d  M ethods
(In stitu tio n  M anagem en t 210).........................................................................................................  4
♦M echanical D raw ing ( H o t e l  E n g i n e e r i n g  260 ).............................................................................. 3
♦Meat an d  M eat Products (A n im a l  H u s b a n d r y  9 1 ) .................................................................... 2
♦Psychology ( H o t e l  A d m i n i s t r a t i o n  114)...........................   3
Personnel A d m in istra tion  (H o t e l  A d m i n i s t r a t i o n  119)............................................................... 3
G rad ing  an d  H an d lin g  V egetab le Crops (V e g e t a b l e  C r o p s  112)......................................  3
1 0
T H E  JU N IO R  YEAR
B acterio logy ( B a c t e r i o l o g y  1 )...................................................................................................................... 6
H otel M enu P lan n in g  ( H o t e l  A d m i n i s t r a t i o n  124).................................................................... 1
H otel S tew ard in g  ( H o t e l  A d m i n i s t r a t i o n  118).............................................................................. 1
Food an d  B everage C ontro l ( H o t e l  A c c o u n t i n g  184).................................................................... 3
♦M odern Economic Society ( E c o n o m i c s  105 an d  106)............................................................... 6
♦Special H otel E qu ipm en t ( H o t e l  E n g i n e e r i n g  261 ).................................................................... 3
♦W ater System s (H o t e l  E n g i n e e r i n g  26 2 )........................................................................................ 3
M eat C u ttin g  (A n im a l  H u s b a n d r y  93 ).................................................................................................. 1
C aterin g  ( H o t e l  A d m in i s t r a t i o n  122).................................................................................................. 1
H otel F u rn ish in g  and  D ecorating ( H o u s e h o l d  A rt  130).......................................................... 2
♦Law of Business ( H o t e l  A d m i n i s t r a t i o n  171).............................................................................. 3
“30
T H E  SEN IO R YEAR
Problem s in  Food Contro l ( H o t e l  A c c o u n t i n g  284 ).................................................................... 1
A dvanced C aterin g  ( H o t e l  A d m i n i s t r a t i o n  123)......................................................................... 1
H otel T ex tile s  ( T e x t i l e s  140)...................................................................................................................... 2
Q u an tity  Food P reparatio n  and  C atering , A dvanced Course
(I n s t i t u t i o n  M a n a g e m e n t  330).........................................................................................................  5
H ote l S tructu res an d  M ain ten ance ( H o t e l  E n g i n e e r i n g  266 )................................... ............ 3
F ire an d  In lan d  M arin e  In su rance (H o t e l  A d m i n i s t r a t i o n  196)............................... 3
L ia b ility , Com pensation , an d  C asua lty  In su rance ( H o t e l  A d m i n i s t r a t i o n  1 9 7 ) . . . .  3
P ub lic  Speak in g  ( S p e e c h  a n d  D r a m a  101).......................................................................................  3
Law  of Business: Contracts, B a ilm en ts, and  A gency (H o t e l  A d m in i s t r a t i o n  272) 2
Law  of Business: Partnersh ips and  C orporations (H o t e l  A d m i n i s t r a t i o n  2 7 4 ) . . . .  2
H um an  Physio logy ( P h y s i o l o g y  303)......................................................................................................  3
E lective ..................................................................................................................................................................  2
30
♦The courses starred (*) are required . The other courses are suggested electives. The prospective 
restauran teu r m ay rearrange the electives or substitute extensively other electives either from the list on 
pages 40 and 41 or from the courses offered in  other colleges.
CERTIFIED PUBLIC ACCO U N TIN G '
Graduates who expect to go into hotel and restaurant accounting 
and who expect eventually to become candidates for admission to the 
examination for a certificate as a certified public accountant in the 
State of New York w ill be certified by the Department of Hotel A d­
m inistration to the State Education Department as having completed 
the course of study approved by the Education Department if they 
have included in their programs the following:
1. I n  A c c o u n t i n g  
Enough of the fo llow ing  courses to to ta l tw en ty-four hours:
h o u r s S u b j e c t C a t a l o g u e  n u m b e r
4 A ccounting (H ote l A ccounting 81)
4 H otel A ccounting (H otel A ccounting 82)
4 H otel A ccounting (H otel A ccounting 181)
4 In te rm ed iate  A ccounting (H otel A ccounting 182)
3 A u d itin g (H otel A ccounting 183)
3 Food and  B everage Contro l (H otel A ccounting 184)
2 H otel A ccounting Problem s (H otel A ccounting 185)
2 T a x  C om putation (H otel A ccounting 187)
3 A dvanced A ccounting (H otel A ccounting 282)
3 A ccounting Practice (H otel A ccounting 283)
3 Cost A ccounting (A dm in istra tive E n gin eer­
in g  3248)
2. I n  B u s i n e s s  L aw
Enough of the fo llow ing  to to ta l e igh t hours:
C r e d i t  h o u r s  S u b j e c t  C a t a l o g u e  n u m b e r
3 L aw  of Business (H otel A d m in istra tion  171)
2 Law  as R e la ted  to In nkeep in g  (H otel A d m in istra tion  172)
3 F ire and  In lan d  M arin e  In su rance (H otel A d m in istra tion  196)
3 L ia b ility , Com pensation , and  C asua lty
In su rance (H otel A d m in istra tio n  197)
2 L aw  of Business: Contracts, B ailm en ts,
and  Agency (H otel A d m in istra tion  272)
2 Law  of Business: Partnersh ips and
Corporations (H otel A d m in istra tion  274)
3. I n  F i n a n c e  
C r e d i t  h o u r s  S u b j e c t
3 C orporation  F inance
2 In te rp re ta tio n  of H otel F in an c ia l
Statem ents
3 M oney an d  B an k in g
4. I n  E c o n o m i c s
C r e d i t  h o u r s  S u b j e c t  C a t a l o g u e  n u m b e r
3 M odern Economic Society (Economics 105)
3 M odern Economic Society (Economics 106)
C a t a l o g u e  n u m b e r  
(Economics 311)
(H otel A ccounting 186) 
(Economics 201)
5. A nd a t least six  hours of h isto ry, governm ent, or sociology.
PRACTICE REQUIREM EN T
T o meet the practice requirem ent, each student must complete 
before the last term of residence three summer periods (or their equiva­
lent) of supervised employment on approved jobs in approved hotels or 
restaurants. For purposes of adm inistration this requirem ent is also 
stated as the completion, before the last term of residence, of at least 
sixty points of practice credit, where the point of credit is so defined 
that the norm al summer’s work of about ten weeks, with a ll the re­
quired* notices, reports, and other supervision, counts fo r twenty 
points. For exceptionally good types of experience, good workmanship, 
and excellent reports, excess credit is given; while for poor experience, 
poor workmanship, or poor or tardy reports, less than norm al credit is 
allowed.
Credit for hotel experience is estimated on the basis of reports filed 
by the students, by the departm ent’s coordinator, and by the employers. 
A  lim ited amount of credit (up to forty-five points) may be earned  
before entering college. Therefore, students who expect to be employed 
at hotel work before entering Cornell University and who wish to 
count that work against the practice requirem ent should apply before 
beginning work or as soon thereafter as possible to the Committee on 
Practice for instructions. Not more than forty-five points of practice 
credit may be earned in any one hotel.
Each student enrolled in the hotel course is expected to spend his 
summer vacation periods at approved work, and failure to do so 
without the express permission of the Practice Committee renders him  
liable to dismissal or discipline. Plans for the summer should be made 
definite only after a study of the practice instructions and consultation  
with the Chairman of the Committee. Formal application for credit 
must be filed on o r before the first day of classes following the com­
pletion of the period of experience.
Since hotel experience is a prerequisite for most of the special hotel 
courses, it is distinctly to the student’s advantage to satisfy the practice 
requirem ent early in his career. A ttention is called especially to the 
fact that the practice requirem ent must be satisfied before the begin­
ning of the last term of residence. Students are not perm itted to com­
plete their academic work prior to the completion of their practice.
Since cadets in the Arm y Reserve Officers T rain ing Corps are expect­
ed to spend six weeks in camp during the summer before their senior 
year, it is especially desirable that hotel students who plan to jo in  the 
Corps and to elect the advanced courses in M ilitary Science and Tactics 
make every effort to expedite their practice work early. By working  
the fu ll vacation periods of thirteen weeks and by filing extra reports
it is possible to satisfy the practice requirements and to attend the final 
summer training camp.
Sim ilarly students enrolled in the Navy Reserve Officers T raining  
Corps who must make summer cruises should anticipate the practice 
requirements as much as possible.
Although the supervised practice is an essential part of the student’s 
program, the College does, not guarantee summer positions. Through  
the departm ent’s numerous contacts w ith the hotel and restaurant 
industry, a considerable number of openings are available for stu­
dents of high promise. Other students are assisted in finding work, and, 
ordinarily, men of reasonable ability should have no difficulty in 
making arrangements.
Some hotels and restaurant organizations (among them the Am eri­
can Hotels Corporation, Hotels Statler, Inc., and Stoulfers Restau­
rants) make a point of providing experience opportunities for Cornell 
students, setting up special apprenticeship arrangements w ith rotated  
experience for them.
T he type of experience for which practice credit is given is illustrated  
by jobs previously held by hotel students:
Steward’s Helper, Hotel Hendrick Hudson, T roy, New York 
Kitchen W orker, Brightwaters Inn, W olfeboro, New Hampshire 
Hostess, Coffee Shop, Statler Hotel, Washington, I). C.
W ine Steward, Hotel Lincolnshire, Boston, Massachusetts
Food Control Clerk, Hotel Statler, Buffalo, New York
Pastry Chef’s Helper, Palmer House, Chicago, Illinois
Food and Beverage Control, Nautilus Beach Hotel, Atlantic Beach,
Long Island
Manager-Steward, Delta Dam Yacht Club, Rome, New York 
Room Clerk, Jefferson Hotel, Moorehead, North Carolina 
Food Purchaser, Bolan’s Restaurant Inc., Pittsburgh, Pennsylvania 
Assistant Steward, D eW itt C linton Hotel, Albany, New York 
Bookkeeper, Ocean House, Nantucket Island, Massachusetts 
Office Assistant, Sawbill Lodge, Tofte, Minnesota 
Dining Car Steward, New York Central System
Assistant Manager, Burkhart’s Restaurant, Shippensburg, Pennsylvania
Personnel Manager, Hotel Dennis, Atlantic City, New Jersey
Front Office Clerk, Hotel Benjamin Franklin, Philadelphia
Pantry and Salad Man, Beach House, Nantucket Island, Massachusetts
Manager, Dunes Carlton Hotel, Narragansett, Rhode Island
Night Clerk, Fort W illiam  Henry Hotel, Lake George, New York
Day Clerk, Squirrel Inn, Squirrel Island, Maine
Assistant Day Audit Clerk, Buckhill Inn, Buckhill Falls, Pennsylvania
Trainee, Hotel Statler, Buffalo, New York
Cashier, Star Lake Inn, Star Lake, New York
Room Clerk, Hotel Hanscora, Ocean City, New Jersey 
Trainee, Stouffer Corporation, Cleveland, Ohio 
Manager, Theanoguen Clubhouse, Lake Placid Club, Lake Placid, 
New York
Kitchen Roundsman, W aldorf-Astoria Hotel, New York City
Assistant Manager, Aberdeen Hotel, Longport, New Jersey
Catering-trainee, T he W illrey Restaurant, New Rochelle, New York
Assistant Room Clerk, New Surf Hotel, Miami Beach, Florida
Cook, A llenwood Inn, Burlington, Verm ont
Assistant Manager, Sunshine Villa, Hunter, New York
Steward, Colonial Hotel, Cape May, New Jersey
Rack Clerk, T he Stevens, Chicago, Illinois
W aiter, Seneca Lake Country Club, Geneva, New York
Trainee, Hotel Statler, Boston, Massachusetts
Serving Room Man, M ountain View Inn, W hitefield, New Hampshire 
Bellman, D eW itt C linton Hotel, Albany, New York 
Cruise Director, Alcoa Steamship Corporation, New York City 
W aiter, Brookdale Lake Lodge, Scotrun, Pennsylvania 
Front Office Clerk, Hotel Buena Vista, Biloxi, Mississippi 
Kitchen Steward, Mayflower Hotel, Akron, Ohio 
R elief Cashier, Brodhead Hotel, Beaver Falls, Pennsylvania 
Front Office Clerk, Ambassador Hotel, Los Angeles, California  
Desk Clerk, Fishers Island Country Club, Fishers Island, New York 
Storeroom Clerk, Book-Cadillac Hotel, Detroit, Michigan 
Pantry-Man, Berkeley-Carteret Hotel, Asbury Park, New Jersey 
Front Office Clerk, Hotel Roosevelt, New York City  
Steward’s Department, Palmer House, Chicago, Illinois 
Front Office Clerk, Hotel Damon, Rochester, Minnesota 
Steward’s Assistant, Hotel R obert E. Lee, W inston Salem, N orth  
Carolina
Cashier, Santa R ita Restaurant, A tlantic City, New Jersey.
Apprentice, Kahler Hotel, Rochester, M innesota
Public Relations, El Prado, Mexico City
Kitchen Floor Steward, Hotel Samoset, Rockland, Maine
Receiving Clerk, Berkeley-Carteret, Asbury Park, New Jersey
Assistant Manager, Star Lake Inn, Star Lake, New York
Assistant Steward, W hite Roe Inn, Livingston M anor, New York
Front Office Clerk, Ambassador Hotel, Tulsa, Oklahoma
Assistant Steward, Somerset Hotel, Boston, Massachusetts
Pantry W orker, Terrace Gables, Falmouth Heights, Massachusetts
Steward, Grace Steamship Lines
Kitchen Helper, Florence Hotel, Missoula, M ontana
Assistant Manager, Princess Anne Hotel, Asheville, N orth Carolina
Trainee, Palmer House, Chicago, Illinois
EXPENSES
A detailed statement regarding fees and expenses w ill be found in 
the General Inform ation number which w ill be sent to all applicants. 
T he chief items are briefly referred to here.
Each term the student becomes liable on registration for the follow ­
ing:
•T u it io n  .............................................................................................................  $275.00
L aborato ry fees.................................................................................................  15.00
In firm ary fe e ......................................................................................................  15.00
U n iversity A d m in istra tion  fe e ............................................................. 8.50
W illa rd  S tra igh t H a ll m em bersh ip  fe e ..........................................  5.00
Physica l recreation  fe e ................................................................................ 5.00
$323.50
The university administration fee covers the use of the university's 
general facilities such as the library, and also covers laboratory fees 
in courses outside the college. T he W illa rd  Straight Hall membership 
fee entitles the student to share in the common privileges afforded 
by the operation of the student union, W illa rd  Straight Hall. The 
infirmary fee covers treatment at the university clinic, medical and 
emergency surgical care at the infirmary, and hospitalization at the 
infirmary for a maximum of two weeks in a single twelve-month period. 
The physical recreation fee entitles the student to use of the university 
playing fields and athletic equipment.
For inform ation regarding other fees, non-recurring; regarding the 
time and method of payment, and regarding the automobile parking 
fees and regulations, the reader is referred to the U niversity’s circular 
of General Inform ation.
SELF-SUPPORT
A  study of student budgets suggests that $ 1300 a year is necessary for 
the student who meets all his expenses in cash. Of this amount about 
$650 is required for tuition, fees, books, and supplies; about $200 for 
room; about $350 for board; and $100 for incidentals. This is to be 
considered a minimum. For comfortable living, more is required. 
Clothing, transportation, and fraternity dues are not included.
The student who wishes to be partia lly self-supporting can, however, 
ordinarily earn his room or his meals, reducing the school-year budget 
to $750 or $900. Many earn more, but the sacrifice in time and energy, 
the drain on class-room work, especially the first year, is heavy for any 
but the more capable students. Savings from summer earnings can 
usually be counted on for from $200 to $400.
*Any tuition or other fee m ay be changed by the Board of Trustees to take effect at any tim e without 
previous notice.
Scho larsh ips
THE following scholarships are available for students in Hotel Adm inistration. They are awarded, on application, to students 
in need of financial aid, and who in respect to superior character, in­
terest, and scholarship, give evidence of being worthy recipients. The  
scholarships are payable in two installments and when awarded for 
the school year their continuance in the second semester is contingent 
upon good behavior and performance.
As the num ber of candidates for scholarship assistance is large, the 
scholarships are frequently divided, and customarily the awards go 
rather to upperclassmen, who have proved their m erit in the classroom 
and while on hotel practice, than to freshmen or other new students.
The Horwath and Horwath Scholarship, founded by the accounting 
firm of H orwath and Horwath of New York City, entitles the holder 
to $300 for the year, and recognizes particularly scholarship in the field 
of accounting.
The Savarins Scholarship, established in 1927 by The Savarins, In­
corporated, L. M. Boomer, President, entitles the holder to $200 for 
the year, and recognizes particularly scholarship in subjects related  
to the restaurant department.
The New Jersey State H otel Association Scholarship, supported by 
annual grant from the New Jersey State Hotel Association, entitles 
the holder to $400 for the year. In the award preference is given to 
residents of New Jersey.
The Pennsylvania Hotels Association Scholarship, established in 
1933 ,'entitles the holder to $100 a year. In the award preference is 
given to residents of Pennsylvania.
The Harris, Kerr, Forster & Company Scholarship, established by 
the firm of accountants of that name, is supported by an annual grant 
of $200, and is awarded to worthy students of promise in the account­
ing field.
The Needham and Grohmann Scholarship, established in 1933 by 
the advertising agency of that name, entitles the holder to $100 a year, 
and recognizes particularly scholarship in the field of hotel advertising.
SCH O LA RSH IPS 49
The H otel Ezra Cornell Fund  was established in 1935 by a do­
nation from the profits of the 1935 Hotel Ezra Cornell. T he principal 
or income may be used for scholarship or loan assistance.
The A. E. Stouffer Scholarship, established by T he Stouffer Cor­
poration, operators of the Stouffer Restaurants in Cleveland, Detroit, 
Philadelphia, Pittsburgh, New York, and Chicago, entitles the holder 
to $200 for the year and recognizes particularly scholarship in subjects 
related to the restaurant department.
The American Hotel Association Scholarship, established by that 
association, is supported by an annual grant of $300.
The New York State H otel Association Scholarship, established by 
a grant from that association, provides a stipend of $500 a year for the 
holder, of which $250 is an outright gift and $250 is a loan. In the 
award preference is given to residents of New York State.
The Partridge Club Scholarship, established by the Partridge Club  
of New York, Inc., is supported by an annual grant of $400 a year. 
The award is open to a needy student, a citizen of the United States, 
and a resident of m etropolitan New York.
The H otel Red Book Scholarship, established by that publication, 
is supported by an annual grant of $300.
The Thomas L. Bland Scholarship, consisting of the income avail­
able from a bequest of $10,000, is given to a “deserving and needful 
person,” preference being given, all things else being nearly equal, 
to residents of the late Mr. B land’s native state of North Carolina.
The F. 8c M. Schaefer Scholarship, in the award of which preference 
w ill be given, where equitable, to students from the m etropolitan New 
York area, entitles the holder to the income available from the F. 8c M. 
Schaefer Scholarship fund of $12,500.
The R alph Hitz M em orial Scholarship is supported by an endow­
ment of $10,000 contributed by his friends to honor the memory of 
the late R alph Hitz, founder of the N ational Hotel Management Com­
pany.
The H erbert L. Grimm M em orial Scholarship consists of the income 
from an endowment of approxim ately $3,000 contributed by the friends 
of the late Mr. Grimm through the Pennsylvania Hotels Association, 
of which he was for many years an active member.
The Schlitz Scholarships, supported by an annual donation of 
$10,500 from the Joseph Schlitz Brewing Company of Milwaukee, con­
sist of annual grants of $1500 a year.
The Pick Hotels Scholarship is supported by an annual grant of 
$300 from the Pick Hotels Corporation.
The Boss Hotels Scholarship is supported by an annual grant of 
$200 by Edward A. Boss, owner of the Boss Hotels in Iowa, Nebraska, 
Illinois, and Wisconsin.
The Howard Dayton Hotels Scholarship is supported by an annual 
grant of $100 from Howard L. Dayton, Albany, Georgia, of the class 
of ’28.
The Barney L. A llis Scholarship is supported by an annual grant of 
$100 donated by Barney L. Allis, president of the Hotel Muehlbach, 
Kansas City, Missouri.
The Koehl, Landis, and Landan Scholarship is supported by an 
annual grant of $100 donated by the advertising firm of that name.
The Cornell Society of Hotelmen Scholarship is supported by an 
annual grant of $200 from that society.
The Sol Amster Scholarship is supported by an annual grant of $100  
from Sol Amster, proprietor of Balfour Lake Lodge, M inerva, New 
York.
The Ohio Hotels Association Scholarship  entitles the holder to $250 
a year. In the award preference is given to residents of Ohio.
The Duncan Hines Foundation Scholarships. T he Trustees of the 
Duncan Hines Foundation have made an in itia l donation of $1250  
for scholarships for the benefit o f students “engaged in special studies 
in foods, food values, dietetics, culinary arts, and similar subjects.”
A nother scholarship of $100 is supported by an anonymous donor.
The H otel Management Scholarship in Memory of J. O. Dahl, an 
annual grant of $200 was established by the publication “Hotel M an­
agement” on the occasion of the jo in t 25th anniversary of that publi­
cation and the Department of Hotel Adm inistration.
The John Sherry Scholarship was established in recognition of Mr. 
Sherry’s many years of volunteer service on the faculty.
The T aylor Scholarship Foundation, S. Gregory T aylor, President, 
awards “alLexpense” scholarships to selected students o f Greek descent. 
Details are obtainable from the Foundation at 50 Central Park South, 
New York 19, New York.
In addition to the scholarships named above, the Department has 
funds in the total amount of $9,000 for grants-in-aid to deserving and 
m eritorious applicants. Hotel students are further eligible for the
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general University scholarships described in the General Inform ation  
Number. These include the Cornell N ational Scholarships, carrying 
a value up to $1,100 a year, the U niversity Undergraduate Scholarships, 
ranging from  $200 to $400, and the State of New York Scholarships, 
ranging from $200 to $350, open to New York State residents.
ASSISTAN TSH IPS
Upper-class students, ranking high in scholarship, are eligible for 
appointm ent as student assistants. These positions carry an annual 
stipend of from $500 to $650, and represent excellent experience op­
portunities.
LOANS
Cornell University has two loan funds for worthy students: the F. 
W . Guiteau Student Loan Fund and T he W om en Students Loan 
Fund. Applications for loans from  these funds are received by the 
Counselor of Students, T ower Road, Ithaca, New York. T he benefits 
of these loan funds are reserved for students who have been in resi­
dence and in good standing at Cornell University for at least a year, 
and preference is given to applicants of high scholastic standing who 
are within a year or two of graduation.
T he Cornell Society of Hotelmen, the organization of the graduates 
of Hotel Adm inistration, has a loan fund to aid w orthy students of 
Hotel Adm inistration who are in need of temporary financial assist­
ance. Application may be made through the Secretary o f the Society, 
Associate Professor John Courtney, M artha Van Rensselaer H all G  
103.
Ye Hosts, the recognition society of the Department of Hotel Adm in­
istration, has also established a loan fund for students in need of tem­
porary financial assistance.
CORNELL UN IVERSITY OFFICIAL PUBLICATIO N
T h e issues o f this p u b lica tion  are designed to give p ro ­
spective students and  o th er persons in fo rm ation  about C o r­
n e ll U n iversity. No charge is m ade except fo r the Directory 
of Staff and Students and A Book of Pictures.
T h e prospective student should  have a copy o f General 
Inform ation  and  a copy o f one o r m ore o f the fo llo w in g  
A nnouncem ents:
Graduate School, Medical College, Cornell University- 
New York Hospital School of Nursing, Law School, College 
of Arts and Sciences, College of Architecture, College of 
Engineering, School of Business and Public Adm inistration, 
Neiu York State College of Agriculture, Two-Year Courses 
in Agriculture, Farm Study Courses, New York State School 
of Industrial and Labor Relations, New York State College 
of Home Economics, Course in H otel Adm inistration, New 
York State Veterinary College, School of N utrition, School 
of Education, Announcem ent of the Departm ent of M ili­
tary Science and Tactics, Summer Session, A nnual Report 
of the President.
Directory of Staff and Students is priced at 25 cents, post­
paid. A Book of Pictures is p riced  at 50 cents postpaid.
Correspondence regard ing these pub lications should be 
addressed to
CO RN ELL UN IV ERSITY OFFICIAL PU BLICA TIO N  
124 R O BE RT S PLACE, IT H A C A , NEW  YORK
